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unforgettable 
HOLIDAY GETAWAY 


No matter your Christmas wish, you'll find a home 
for the holidays here in Charleston. 


SHOP ‘TIL YOU DROP. 
The North Charleston Marriott is ready to welcome you home 
for the holidays. This exclusive holiday package features 
complimentary shuttle service to the Tanger Outlet center 
te to carry all of your holiday 


along with @ complimentary tot 
purchases back home. 


A COASTAL CHRISTMAS IS CALLING YOU 
along the waterfront are The Cottages on Charleston 


Nestied 
10 relax with your 


Harbor where you won't find a better spo 
family and friends this holiday season. This seasonal escape 
comes with @ complimentary pass to the annual Holiday 
Festival of Lights, featuring 3 miles of stunning holiday light 
displays that has been taking place for 30 years. 


CARRIAGE RIDE AND COCOA 

Enjoy the timeless tradition of riding through the beautiful 
streets of the historic district of Charleston while sipping 

tall mugs of house made cocoa, The Francis Marion Hotel 

sits in the heart of downtown Charleston, on legendary King 

Street across from Marion Square Park, surrounded by shops, 
restaurants, attractions, nightlife, antiques and art les, 


JINGLE ALL THE WAY! 
The ultimate holiday accommodations are waiting for you at 
the French Quarter Inn in the heart of Charleston's historic 
district. Book your stay in the Sleigh Bell Suite to enjoy freshly 
baked cookies with milk, an eggnog station and your choice of 
complimentary appetizer or dessert. And, your room will come 
completely adorned with garland and mistletoe! 
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Taste Like it. = 


PEPPERIDGE FARM FARMHOUSE” 


| LIFE @ SOUTHERN LIVING || 


Sometimes the simplest recipes make the best traditions 


AS FAR BACK as 1 can remember, Christmas 
always started with my grandmother's ch 
straws. Her name was Heloise McKee. but 
we called her Mamau. For about 40 years, she 
hosted a fancy Christmas Eve dinner for ow 
family at her home in Memphis. For her seven 
grandkids, this was a major event because it 
ended with the opening of presents in her 
living room, a pre-Santa bonanza that felt like 

bonus. But for me, it always began with the 
cheese straws, which she set out in silver bowls 
as a cocktail snack. They appeared only on 


that annual occasion. My brother never cared 
for them, but I could eat a dozen in a sitting, 
seduced by the crunchy goodness of Cheddar 
and cayenne that tasted like Christmas to me. 

I never gave those cheese straws much 
thought until earlier this year, when we lost 
Mamau at age 97. She had lived a remarkable 
life and been through difficult times—enduring 
the loss of a fiancé, who died in a small plane 


he was flying, and then marrying another pilot 
my grandfather, who flew fighter planes in the 
South Pacific during World War IL But she was 
probably best known for her wry (and some 

times biting) sense of humor, which stayed 
with her until the very end. The day before she 
passed, she'd been having trouble brea 
she asked for an ambulance to tal 


hospital. When a chipper doctor asked her how 
she was feeling after hours of poking, prodding, 
and blood work. she dryly said, “Never better: 

As we were clearing out her house and get 
ting it ready for sale, I came across her old tin 
recipe box, which had been sitting in the same 
spot on the kitchen counter for several decades. 
She was not an enthusiastic cook. so It wasn't 
jam-packed. There were many of her favorites 
on note cards~the beef tend 


loin she always 
made for the holidays, hot water combread, a 
cranberry relish that she used to give as a gift 
her mother’s pecan pie. But the one that caugh 


my eye was her cheese straw 


pe, just a few 
lines in her elegant handwriting and an attri 
bution to an old friend, Mary Calvin Collins. 
For years, that was one of the only things she 
baked, and she never broke from the tradition 
of putting them out on Christmas Eve 

1 can't promise you they're the best cheese 
straws ever, but I do miss walking into her 
house with a laun 


basket full of gifts; seeing 
my aunts, uncles, and cousins; and finding 
those snacks In the same little bowls every 
year, They signaled that Christmas had finally 
arrived and the festivities had begun. In honor 
of Heloise, ! want to kick off this issue in the 
same spirit, Happy holidays, 


SID EVANS, EDITOR IN CHIEF 
©& @sidmemphis; sid@southernliving.com 


A Taste of Christmas 


Mamau 
Cheese 
Straws 


Preheat oven to 35 
Beat 3 softened sticks 
(1 ¥ecups) | Can't 
Believe It's Not Butter 
at medium speed with 
1 
creamy. Gradually add 
3(5-02.) jars Kraft Old 
English Sharp Cheddar 
Cheese Spread, and 
beat until combined 


a stand mixer 


Stir together 3 2 cup 
all-purpose flour, | tsp 
salt, and \4 tsp. plus Ys 
tsp. cayenne pepper ir 
a bowl, Gradually add 


flour mixture to cheese 
maxture, beating on 
peed bined 
Transfer to a cookie 

press or a large piping 


bag fitted with a smal 
startip. Pipe 3-inch 
ng strips on! 
baking sheets lined 
with parchment paper 
le 
the straws. Chill 
minutes. Bake 12 to 


inch between 


15 minutes until the 
edges are light brown, 


Transter to wire ra 


to cool comple 
30 minutes. St 
an airtight container, 


MAKES ABOUT 10 DOZEN 
ACTIVE 20 MIN.» TOTA 


NEED NELP WiTW YOUR SUBSCRIPTION? Vat southernving com /myaccount or eal 800/272 01 
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Brilliant Berries 


For a mix of traditional and modern, 
use mercury glass teardrop vases to 
hold bright holly berries, available from 
florists and garden shops. Leaning on 
warm orange and red hues, we added. 


some mandarins and pomegranates 
for texture, color. and fragrance Kept 
In fresh water, the berries should last 
up to three weeks. 


Branches 


Drama comes easy 
with these striking 
arrangements 

BY VALERIE FRASER LUESSE 
PHOTOGRAPHS BY 
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For certain adults with newly diagnosed metastatic non-small cell lung cancer (NSCLC) that tests positive for PD — 


OPDIVO. + vervors 
(nivolumab) (ipilimumab) 


= ACHANCE FOR MORE 


SNUGGLY SUNDAYS 


A Chance to Live Longer™ 


THE 19’ AND ONLY FOA-APPROVED CHEMO-FREE COMBINATION 
OF 2 IMMUNOTHERAPIES THAT WORKS DIFFERENTLY 


Ina study of newly diagnosed advanced NSCLC patients, half of those on OPDIVO + YERVOY were alive at 17.1 months versus 


14,9 months on platinum-based chemotherapy. 


Results may vary. OPDIVO® + YERVOY® is not approved for patients younger than 18 years of age. 


Indication & Important Safety Information for OPDIVO (nivolumab) 
+ VERVOY (ipilimumab) 


Only your healthcare professional knows the specifics of your 
condition and how OPDIVO in combination with YERVOY may fit into 
‘your overall therapy, The information below does not take the place of 
Talking with your healthcare professional, so talk to them if you have 
any questions. 
‘What are OPDIVO and YERVOY? 
OPDIVO and YERVOY are prescription medicines used to treat people 
with a type of advanced stage lung cancer called non-small cel lung 
Cancer (NSCLC), OPDIVO may be used in combination with YERVOY. 
as your first treatment for NSCLC when your lung cancer has spread 
to other parts of your body (metastatic), and your tumors are positive 
for PD-L1, but do not have an abnormal EGFR or ALK gene. 
{tis not known if OPDIVO and YERVOY are safe and effective when 
used in children younger than 18 years of age 
Whats the most important information | should know about 
OPDIVO and YERVOY? 
OPDIVO and YERVOY are medicines that may treat certain cancers by 
working with your immune system, OPDIVO and YERVOY can cause 
your immune system to attack normal organs and tissues in any 
rea of your body and can affect the way they work. These problems 
‘can sometimes become serious or life-threatening and can lead to 
death and may happen anytime during treatment or even after your 
treatment has ended. Some of these problems may happen more 
often when OPDIVO is used in combination with YERVOY. 
YERVOY can cause serious side effects in many parts of your body 
which can lead to death. These problems may happen anytime during 
treatment with YERVOY or after you have completed treatment 
Call or see your healthcare provider right away if you develop any 
symptoms of the following problems or these symptoms get 
‘worse. Do not try to treat symptoms yourself. 
= Lung problems (pneumonitis). Symptoms of pneumonitis may 
include: new or worsening cough; chest pain; shortness of breath 


+ Intestinal problems (colitis) that can lead to tears or holes in your * 
Intestine. Signs and symptoms of colitis may include: diarrhea 
(loose stools) or mare bowel ravernents than usual; mucus or blood Ge 
in your stools or dark, tarry, sticky stools; stomach-area (abdomen) ) 
pain or tenderness; you may or may not have fever b 
+ Liver problems (hepatitis) that can lead to liver failure. Signs and © 
symptoms of hepatitis may include: yellowing of your skin or the 


whites of your eyes; nausea or vomiting; pain on the eae side of Ri 
yourstomach area (abdomen); drowsiness; dark urine (teacolored), © 
bleeding or bruising more easily than normal: feelinglesshunery WV 
than usual; decreased energy a 
+ Hormone gland problems ily the thyroid, pituitary, and ¥ 


adrenal glands; and pancreas), Signs and symptoms that your 
hormone glands are not working properly may include: headaches 
that will not go away or unusual headaches; extreme tiredness 
or unusual slugelshness; weight gain or weight loss; dizziness or | 
fainting: changes in mood or behavior, such as decreased sex drive, 
itritabilty, or forgetfulness; hair loss: feeling cold: constipation; voice | 
gets deeper; excessive thirst or lots of urine 

+ Kidney problems, including nephritis and kidney failure. Signs of 
kidney problems may include; decrease in the amount of urine; bloos 
in your urine; swelling in your ankles; loss of appetite 

* Skin problems. Signs of these problems may include: skin rash with 
‘or without itching: itching: skin blistering or peeling; sores or ulcers in 
mouth or other mucous membranes 

+ Inflammation of the brain (encephalitis). Signs and symptoms of 
encephalitis may include: headache; fever. tiredness or weakness. 
confusion; memory problems; sleepiness; seeing or hearing things 
that are not really there (hallucinations); seizures. stiff neck 

+ Problems in other organs. Signs of these problems may include 
changes in eyesight: severe or persistent muscle or joint pains 
severe muscle weakness; chest pain , 

‘Additional serious side effects observed during a separate studV © 

YERVOY alone include: 

«Nerve problems that can lead to paralysis. Symptoms of nerv® 
problems may include: unusual weakness of legs, arms, or face: 
numbness or tingling in hands or feet 


SS 
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www.OPDIVOYERVOY.com 1-855: 


@ problems. Symptoms may include: blurry vision, double vision, 
cother vision problems, eye pain or redness 
medical help immediately if you develop any of these 
yptoms or they get worse. It may keep these problems from 
aiming more serious. Your healthcare team will check you for side 
Cts during treatment and may treat you with corticosteroid or 
mone replacement medicines. If yau have a serious side effect, 
thealthcare team may also need to delay or completely stop your 
sment with OPDIVO and YERVOY. 
att should | tell my healthcare provider before receiving OPDIVO 
‘WERVOY? Before you receive OPDIVO and YERVOY, tell 
thealthcare provider if you: have Immune system problems 
aiimmune disease) such as Crohn's disease, ulcerative colitis, 
S.,, of Sarcoidosis; have had an argan transplant; have lung or 
thing problems; have liver problems; have any other medical 
Gttions; are pregnant or plan to become pregnant, OPOIVO and 
JiQY can harm your unborn baby. Females who are able to 
mme pregnant: Your healthcare provider should do a pregnancy 
refore you start receiving OPDIVO and YERVOY. 
should use an effective method of birth control during and 
tt least 5 months after the last dose. Talk to your healthcare 
miider about birth control methods that you can use during this 


/r0ur healthcare provider right away if you become pregnant or 
=<: you are pregnant during treatment. You or your healthcare 
jeder should contact Bristol Myers Squibb at 1-800-721-5072 as 
Aas you become aware of the pregnancy, 
=mancy Safety Surveillance Study: Females who become 
mant during treatment with YERVOY are encouraged to enroll 
Siregnancy Safety Surveillance Study, The purpose of this study 
=collect information about the health of you and yaur baby 
=r your healthcare pravider can enroll in the Pregnancy Safety 
= lance Study by calling 1-844-593-7869 
-zsre breastfeeding or plan to breastfeed: itis not known if 
‘or YERVOY passes into your breast milk. Do not breastfeed 
treatment and for S months after the last dose 


Tell your healthcare provider about all the medicines you take, 
including prescription and over-the-counter medicines, vitamins, 
and herbal supplements. 

Know the medicines you take. Keep alist of them to show your 

healthcare providers and pharmacist when you get a new medicine. 

What are the possible side effects of OPDIVO and YERVOY? 

OPDIVO and YERVOY can cause serious side effects, including: 

* See “What is the most important information | should know 
about OPDIVO and YERVOY?" 

* Severe infusion reactions. Tell your doctor or nurse right away If 
you get these symptoms during an infusion of OPDIVO or YERVOY: 
chills or shaking; itching or rash; flushing; difficulty breathing; 
dizziness; fever; feeling like passing out 

The most common side effects of OPDIVO when used in 

‘combination with YERVOY include: feeling tired; diarrhea: rash: 

itching: nausea: pain in muscles, bones, and joints; fever, cough: 

decreased appetite; vorniting; stomach-area (abdominal) pain; 
shortness of breath: upper respiratory tract infection; headache: low 
thyroid hormone levels (hypothyroidism): decreased weight; dizziness. 

These are not all the possible side effects of OPDIVO and YERVOY. 

Call your doctor for medical advice about side effects. 

You are encouraged to report negative side effects of prescription 

drugs to the FDA. Visit www.fda gov/medwatch or call 

1-800-FOA-1088, 

‘OPDIVO (10 ma/mi.) and YERVOY (5 mg/mI) are injections for 

Intravenous (IV) use. 


This is a brief summary of the most important information about 
OPDIVO and YERVOY. For more information, talk with your 
healthcare provider, call 1-855-673-4861, or go to www.OPDIVO.com. 


(lh Bristol Myers Squibb 


© 2020 Bristol-Myers Squib Company All rights reserved OPOIVO®, VERVOY®, 
and the related logos are trademarks of Bristol-Myers Squibb Company 
7356U52002303-G1-0) 08/20 
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NOVEL IDEA 


Glorious Greens 


Play up one color for extra impact. We paired clear glass containers with frult, follage. and 
ribbon ina fresh shade for an unexpected display, Arrange camellia branches in one water: 
filled vase and naked seeded eucalyptus in another. Place a mound of apples beneath 
1a glass bowl. Accent with contrasting ornaments and tiny battery-powered fairy lights. 


18 


DECEMBER 2020 / SOUTHERNLIVING COM 


plan to navigate what’s next. Ask about 
our personalized Regions Greenprint~’ 
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ni RODUCING THE NEW 
SLEEP NUMBER 360° SMART BED 


The first bed in ie: ‘to help you fall asleep f 


Enjoy your own personal microclimate as it gently balances surf 
a 


Quality sleep can|help boost your immunity, increase e 


sleepers, Sleep Number™ Bed owners enjoy alm: 
t Fi 


sleep @ umber 


REQUEST SPECIAL OFFERS | 1-877-384-1451 | sleepnumber.com/southern 
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HIDDEN 
NELPER 
Florist foam 
won't show in 


=a 


Winter Whi 


Creamy white ceramics make great vessels for holiday blooms. We've mixed holly 
cedar, and privet berries with white amarylis and lime green mums. Start with foliage, 
placing the largest pleces first to establish the size of your display. Add flowers and 
berries one stem at « time to form a triangle of amarylis, mums, and berries. Fill in with 
more greenery, and skirt your Vase with colorful packages and ornaments, 
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For adults with type 2 diabetes (T2D), along with diet and exercise, once-daily RYBELSUS* can help lower blood sugar 


Wake Up to the Possibilities of Reaching Your A1C Goal 


wl, RANA Wl, 
Sie Ske Sexe 
RYBELSUS® is proven to lower RYBELSUS® may help you RYBELSUS® does not increase 
blood sugar and AIC lose some weight the risk of major cardiovascular 


a 6-month study of people with an average 
mrting AIC of 8%, the majority of people 
king RYBELSUS® reached an AIC of 

mss than 7%" 

early 7 out of 10 people on 7 mg of RYBELSUS® 
early 8 out of 10 people on 14 mg of RYBELSUS® 
“About 3 out of 10 people on a sugar pill 


TS If eligible, you may pay as little 
as $10 for a 30-day prescription 


pibelsus® (semaglutide) tablets 7 mg or 14 mg 
aa prescription medicine for adults with type 2 
betes that along with diet and exercise may 
uiprove blood sugar (glucose). 
eisus®& not recommended as the first choice of 
ine for treating chabetes 
ot known if Rybelsus® can be 
> have had pancreatitis 
Fybelsus® isnot for use in people with type 1 
ahabetes and people with diabetic ketoacidosss 
rts not known f Rybelsus® is safe and etfectve for 
uuse in chidren under 18 years of age 


used in people 


that is the most important information | 
would know about Rybelsus*? 

yibelsus® may cause serious side effects, 
cluding: 

Possible thyroid tumors, including cancer. 
Trl your healthcare prowsder if you get a hump 
© swelling in your neck, hoarseness, trouble 
Swallowing, or shortness of breath. These may be 
symptoms of thyroid cancer. in studies with rodents, 
Fiybelsus® and medicines that work tke Rybetsus® 
Caused thyroid tumors, including thyroad cancer. It 
known f Rybelsus® wall cause thyroid tumors 
Or a type of thyrad cancer cated medullary thyroid 
Garcnoma (MTC) in people 

© not use Rybelsus® if: 

yyou o any of your farrly have ever had MTC. or 

if you have an endocrine system condition called 
Multiple Endocrine Neoplasia syndrome type 2 
(IMEN 2) 

wou are allergic to yernaglutide or any of the 
lingredients in Rybels 


While nat for weight loss, in the same 6-month 
study, people with an average starting weight 
of 195 pounds lost up to 8 pounds* 

* 5 pounds on 7 mg of RYBELSUS* 

+8 pounds on 14 mg of RYBELSUS® 

+3 pounds on a sugar pall 


{ule many people in medical studes lost weight, some 


Ah /, 


hd gain weight 


ee —RYBELSUS’ 


Before using Rybelsus*, tell your healthcare 

provider if you have any other medical 

conditions, including if you: 

‘have or have had problems with your pancreas or 
adneys 
have a history of vision problems related to your 
dabetes 

+ are pregnant ox plan to become pregnant ts 
Tot known if Rybelsus® wall harm your unbom 
‘baby. You should stop using Rybelsus® 2 months 
bbefore you plan to become pregnant. Talk to your 
healthcare provider about the best way to control 
your blood sugar f you plan to become pregnant 

‘while you are pregnant 

© breastfeeding or plan to breastfeed 
Breastfeeding is not recommended during 
treatment with Rybelsus® 

Tell your healthcare provider about all the 

medicines you take, inducing prescription and 

‘over-the-counter mediones. vitamins, and herbal 

supplements. Rybetsus® may affect the way some 

medicines work and some medicines may afect the 

way Rybelsus® works 


What are the possible side effects of Rybelsus®? 
Rybelsus* may cause serious side effects, 
induding: 


+ inflammation of your pancreas (pancreatitis). 
Stop using Rybelsus® and call your healthcare 
[provider ight away if you have severe pain in your 
stomach area (abdomen that will not go away, 
\wath or without vomiting, You may fee! the pain 
from your abdomen to your back 

+ changes in vision. Tel your healthcare prowder if 
you have changes in veson during treatment with 
Rybelsus® 

* low blood sugar (hypoglycemia). Your rsk 
for getting low blood sugar may be higher if you 
use Rybelsus® with another mediane that can 


(CV) events such as heart attack, 
stroke, or death* 


‘ina & marth study ooking at A1C with 703 adults with 720 
romping 7 mg RYBELSUS® and 14 mq RYBELSUS® with 2 
‘usar pil wen both were added to diet and exercise 

Mea cardiovascular salety study, 3183 acklts with 120 and 
{igh sk of CV events weve eated with either 14 mq 
RYBELSUS® ofa sugar pln addition to the usual dabetes 
and CV medications. 


Text! RESULTS to 44535 
to learn more about RYBELSUS* 


cause low blood sugar, such 2s a sulfonylurea or 
insulin Signs and symptoms of low blood 
sugar may include: dizzness or ightheadedness, 
blurred vision, anxiety, iritabilty or mood changes, 
sweating, slurred speech, hunger, confusion or 
drowsiness, shakiness, weakness, headache, fast 
heartbeat, and feeling jittery 

~ kidney problems (kidney failure). in people 
who have kidney problems, diarrhea, nausea, and 
vomiting may cause a loss of fluids (dehydration), 
which may cause kidney problems to get worse. It 
's important for you to drink fluids to help reduce 
your chance of dehydration 

+ serious allergic reactions. Stop using Rybelsus* 
and get medical help night away. if you have any 
symptoms ofa serious allergic reaction including 
itching, rash, or difficulty breathing 

The most common side effects of Rybelsus® may 

include nausea, stomach (abdominal) pain, diarrhea, 

decreased appetite, vomiting, and constipation 

‘Nausea, vomiting, and darthea are most common 

when you first start Rybelsus® 


Please see Brief Summary of Prescribing 
Information on adjacent page, 


forupto 
ty ard other restnctom apehy 


six 30-day fs. 
Message and dat 
vice provider. Message hrequency wil be based on your 
ection. Test HELP fo 44535 for help. Text STOP r0 44535 10 
‘quit, See Terms and Conditions of Use at RYBELSUS.com. 


RYRELSUS: 


semaglutide tablets ime» 


Brief Summary of information about RYBELSUS® (semaglutide) tablets 
RYBELSUS’ 

es semaglutide tablets jue 

‘This information isnot comprehensive. 

* Talk to your healthcare provider or pharmacist 


‘= Visit www.novo-pl.com/rybelsus pdt fo oblain the FDA-approved produc labeling 
> Call 1-833-GLP-PILL 


‘ead this Medication Guide belore you stat using RYBELSUS® and each time you 
‘get a refi. There may be new information. This information does not take the place 
‘ot talking fo your healthcare provider about yout medical condition or you treatment 


How should | take RYBELSUS*? 

‘+ Take RYBELSUS® exactly as your healthcare provider tells you to 

‘* Take RYBELSUS* by mouth on an empty stomach when you frst wake up. 

‘= Take FYBELSUS® wit a sip of water (no more than 4 ounces). 

‘© Donk spi, crush or chew. Swallow RYBELSUS® whole. 

* ‘After 30 minutes, you can eat, drink, or take othe oral medications. 
RYBELSUS® works best if you eat 30 fo 60 minutes ater taking RYBELSUS” 

* you miss a dose of RYBELSUS®, skip the missed! dose and go back to your 
regular schedule, 

‘= Talk fo your healthcare provider about how to prevent, recognize and manage low 
blood sugar (hypoglycemia) high blood sugar (hyperglycemia), and problems 
yous have because of your ciabetes, 


‘What is the most important information | should know about 
RYBELSUS*? 


RYBELSUS* may cause serious side etects, including: 

‘* Possible thyroid tumors, including cancer. Tel yout healthcare provider 
Ht you get alum or sweling in your neck, hoarseness, trouble swallowing, o¢ 
shortness of breath. These may be symptoms of thyroid cance. In studies with 
‘rodents, RYBELSUS? and medicines tat work like RYBELSUS® caused thyoid 
tumor, including thyroid cancer Is not known i RYBELSUS® wil cause thyroid 
uno cap ol yd cance ald mdr yd cacrana(HC} in 
pe 

‘= Do not use RYBELSUS® if you or any of your family have eves ha a type of 
thyroid cancer called medullary thyoig carcinoma (MTC), ol you have an 
err stem concn cle Muti Enccine Mp secre 2 


What is RYBELSUS*? 
RYBELSUS® is a prescription medicine used along with diet and exercise to improve 
ood supa (lucse) in adits wih type 2 cabelas. 

* RYBELSUS® int commended as est coe of mene or eating 


‘= ILis not known i RYBELSUS® can be used in people who have had pancreatitis, 

‘© RYBELSUS® isnot for use in patients with ype 1 diabetes and people with 
diabetic ketoacidosis, 

1s otnown I RYBELSUS® sce and eect for wen chien under 18 years 
ae 


‘Do not use RYBELSUS® it: 
‘© you oF any of yout family have ever hada type ol thyroid cance called medullary 
{hytoid carcinoma (MIC) of you have an endocrine sysiem condition calied 

‘Multiple Endocrine Neoplasia Syndrome type 2 (MEN 2) 


© you ae allergic to semaglutie ox any ofthe ingredients in RYBELSUS® 


Belore using RYBELSUS®, {ell your healthcare provider if you have any 

other medical conditions, including if you: 

‘have or have had problems with your pancreas or kidneys. 

* have a history of vision problems related to your diabetes, 

‘ are pregnant or plan to become pregnant It isnot known if RYBELSUS® will 
harm your unbom baby. You should stop using RYBELSUS® 2 months before 
‘You panto become pregnant. Talk to your healthcare provider about tne best 
‘ay fo contol your blood sugar you plan fo become pregnant or wile you ae 
Pregnant 

‘ace Dreasteecing or plan to breasted. Breastieding Is nol recomended during 
treabment with RYBELSUS®, 

Tell your healthcare provider about all the medicines you take, iiclusing 

‘resctiption and over-the-counter medicines, vitamins, and herbal supplements 

RYBELSUS® may atlect the way some medicines work and some medicines may 

att the way RYBELSUS® works. 

Before using RYBELSUS®, talk to your healthcare provider about low 

‘blood sugar and how to manage It. Tel your healthcare provider if you are 

taking other medicines fo treat diabetes, including insulin oF sullonyiureas 

now the medicines you tke. Keep a listo them to show your healthcare provider 

and pharmacist ween you get anew medicine 


‘What are the possible side etfects of RYBELSUS®? 

RYBELSUS® may cause serious side effects, including: 

‘= See “What is the most important information | should know about 
RYBELSUS"? 

* inflammation of your pancreas (pancreatiis). Stop using RYBELSUS® 
and cll your healicre provider right away il you have severe pain in your 
‘stomach ara (abdomen) that will not go away, with or without vomiting, 

‘You may le! the pain trom your abdomen fo your back 

‘+ changes in vision. Tell your healthcare provider it you have changes in vision 
during weatment with RYBELSUS® 

* Jow blood sugar (hypoglycemia). Yout rs or geting low blood sugar may 
be higher if you use AYBELSUS® wih another medicine that can cause low blood 
sugar, suchas a sullonylures or insuin Signs and symptoms of low blood 
sugar may include: 


‘odizieess cr ight-readedness © blurred vision 

© arity, iriabilty, oF mood changes © sweating 

slurred speech hunger © confusion or drowsiness 
eshakiness © weakness © headache 

© fas heartbeat © feeling jitery 


* kidney problems (kidney failure). in people who have hidney problems, 
diarrhea, nausea, and vomiting may cause a loss ol luds (dehydration) which 
may cause kidney problems to gel worse. I is important ot you to drink fds to 
help reduce your chance of dehydration 

* serious allergic reactions. Stop using RYBELSUS® and get medical help 
Tight away, you have any symptoms ofa serious allergic reaction including 
itching, rash, or diticalty breathing 

‘The most common side etfects of RYBELSUS® may include nausea, 

stomach (abdominal) pain, diarrhea, decreased appetite, voting and constipation. 

Nausea, voritng and tarthea are most common when you first stat RYBELSUS®. 

Talk your healthcare provider abou any side tect thal bothers you oF does not 90 

aay, These are not alle possible side etlects of RYBELSUS® 

Call your doctor for medical advice about side eects. You may report side eects to 

FDA at 1-800-FDA-1088, 


‘Manuactured by: Novo Nordisk A'S, DK-2880 Bagsvaerd, Denmark 
RYBELSUS" isa registered trademar of Novo Nordisk NS. 
©2020 Novo Nowdisk USZORYBOOO7 2/2020 


How should | store RYBELSUS®? 
‘© Store RYBELSUS® at room temperature between 68°F and 77°F (20°C to 25°C) 
‘© Sore in a dry place away trom moisture 

* Store tablet in he orignal pack 

‘© Keep the tablet in the pack until you are ready to take a 

+ Keep RYBELSUS* and all medicines out of the reach of children. 
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The Spirit of Savannah 


Monica Lavin, founder of the blog Lavin Label, decks her historic halls in style 


BY CAROLINE ROGERS | PHO’ 


“SAVANNAH is such a special place, and the whole city 
= gets Into a festive spirit each December” says Monica Lavin 
founder of the lifestyle blog Lavin Label. in 2018, she and 
= her husband. Casey, moved into their downtown home. 
which was built in 1842 and isn't too far from Forsyth Park. 
The couple fell in love with its historic charm, which really 


ALISON GOOTEE 


shines at this time of year. When it comes to decorating, 
Lavin prefers to enhance the existing decor with fresh 
seasonal touches. “We want our guests to feel welcome 
when they step inside” she says. A sophisticated palette 
paired with treasured famity keepsakes offers just that—the 
‘warmest of holiday greetin 
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e ae DEN 


wonoeRs 


Curb Enthusiasm 


et with a 
lot of foot traffic, we always string r 


Because we're on a busy 


and garlands on the wrought iron gates 
out front she says. Exterior 
t of 


ign is the 


focus of Lavin L. 


series, which invites readers 


curbside charm on social media, 


Dress Up the Evergreens 


The exterior and living areas are layered with evergreen swags, which are taken 
Up a notch when combined with vibrant flowers and fresh greenery by Kim Cheney 
of Savannah's August Floral & Event Design. Mild Southern winters don't always 
keep wreaths and garlands looking their liveliest. so Lavin recommends adding 
items like ribbons, pinecones, or ornaments to the mix."We tend to use a lot of 
fresh greenery indoors, but because it will inevitably dry out. we incorporate a few 
of those accents to make it look like new; she says, 
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The STATEMENT COLLECTION 


We are redefining the world of luxury appliances, one detail at a time. 


MONOGRAM.COM MONOGRAM 


Give Old Favorites 
New Life 


‘We look for ways to 
maximize what we have. 
isn't necessary to buy 
all-new decor. You can 
reuse elements—like 
ribbons, ornaments, or 
potted plants—year after 
year to mingle with your 
new seasonal finds 

she says. In the photo 

at right, Lavin added 
cranberries to accent 
the bases of a pot and 

a hurricane, 


which is extremely desiraa 
inks New Fresh) Step, witht 
Bmells HECKIN’ GUD” 


FEBREZE 10-DAY ODOR CONTROL 


FRESH SI 


Let the Tree Tell Your Story 


"We have a double parlor and always try to fit in the tallest tree possible.” says Lavin. “Every year, We 
go to Webster's Christmas Tree Farm in Darien, Georgia, and bring one home.” It’s adorned with ornaments 
collected during the family’s travels and finished off with cascading blue and red velvet ribbons, 


a} 
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SAT OCTOBER 24 
0 Jingle Bell Bride 
8pm/7c 


SUN OCTOBER 25 
0 Chateau Christmas 
8pm/7c 


SAT OCTOBER 31 
0D One Royal Holiday 
8pm/7¢ 


I 
| 
| 
| 
| 
| 
| 
| 
| 
| SUN NOVEMBER 1 
| On the 12th Date of 
Christmas 8pm/7c 
1 
SAT NOVEMBER 7 
| Gi Never Kiss a Man in 
1 a Christmas Sweater 
8pm/7c 
| 
| 
I 
| 
| 
! 
| 
I 


SUN NOVEMBER 8 
0 Christmas with the 
Darlings 8pm/7c 


SAT NOVEMBER 14 


O Christmas in Vienna 
8pm/7c 


MOVIE 


lo 


CHANNEL 


Cini 


Holiday Movies 24/7 


SUN NOVEMBER 15 
OA Timeless Christmas 
8pm/7c 


SAT NOVEMBER 21 
OA Nashville Christmas 
Carol 8pm/7c 


SUN NOVEMBER 22 
1 The Christmas House 
8pm/7c 


MON NOVEMBER 23 
CO Heart of the Holidays 
8pm/7c 


TUE NOVEMBER 24 
OA Christmas Tree Grows 
in Colorado 8pm/7¢ 


WED NOVEMBER 25 
1 Good Morning 
Christmas! 8pm/7c 


THUR NOVEMBER 26 
Oi Christmas by Starlight 
8pm/7c 


FRI NOVEMBER 27 
O Five Star Christmas 
8pm/7c 


Scan this code to download the 


[Hallmark Movie Checklist App 


for the latest schedule! 


Yous FAVORITE HOLIDAY TRADITION RETURNS! 


All NEW 
Premieres 


PROGRAMMING GUIDE 


SAT NOVEMBER 28 
O Christmas Waltz 8pm/7¢ 


SUN NOVEMBER 29 
if! Only Had Christmas 
8pm/7c 


SAT DECEMBER 5 


O Christmas in Evergreen: 
Bells Are Ringing 8pm/7c 


SUN DECEMBER 6 


O Christmas She Wrote 
8pm/7c 


SAT DECEMBER 12 


O Cross Country 
Christmas 8pm/7c 


SUN DECEMBER 13 


O Christmas Comes Twice 
8pm/7c 


SAT DECEMBER 19 


OA Christmas Carousel 
8pm/7c 


SUN DECEMBER 20 
Love, Lights, Hanukkah! 
8pm/7c 


© | Howes carven | 
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ECZEMA: UNDER CONTROL.. 
SO ROLL UP THOSE SLEEVES. 


DUPIXENT is a breakthrough in the treatment of uncontrolled , 
imoderate-to,severe eczema (atopic dermatitis). 


Approved (a 5 6 ydors and up, ips | 4 
n 4 


RACHEL, REAL PATIENT. 
1“ y v 


DUPIXENT 
(dupilumab) Injection 
200mg - 300mg 


lect in tion Allergicreactions(hypersensitivity), theFDA. Visitwwwida 
h includingaseverereactionknown of call 1-800 
s anaphylaxis xEN 

your 


Eye problems. 
Donot 
der The most common side effects in 


patients with atopic dermatitis 
include e € 


ine Donotct in unger th 


Summary onnext page. 


REGENERON 


) 2020 Sanofi and Regeneron 
Pharmaceuticals, Inc. 


, DUPIXENT can cause serious side ar 
, effects, including: je 


_ Brief Summary of Important Patient Information about DUPIXENT® (dupilumab) Rx Onjy 


5 (DU-pix'-ent) 

injection, for subcutaneous use 
‘What is DUPIXENT?- * If your dose schedule is every other week and you miss a dose of 
‘© DUPIXENT is @ prescription medicine used: DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose, 


= to teat people aged 6 years and older with moderate-to-severe atopic dermattis 

(eczema) that is not wel controled with prescription therapies used onthe skin 
‘Ropical), or who cannot use topical therapies. DUPXENT can be used with or 
without topical coticosterids, 

"= DUPENT works by blocking two proteins that contnibute to a ype of 

Inflammation that plays a major role in atopic dermatitis, 

‘ Itis not known if DUPKKENT is sale and eective in children with atopic dermatitis 

under 6 years of age. 


Who should not use DUPIXENT? 
Do not use DUPIXENT if you are alleric fo dupiumab or to any of the ingredients 
In DUPIXENT. See the end ofthis summary o information fora complete fist f 
Ingredients in DUPIXENT. 


‘What should | tell my healthcare provider betore using DUPIXENT? 

Before using DUPIXENT, tell your healthcare provider about all your 

‘medical conditions, Including if you: 

= have eye problems 

* have a parasitic (velminth) infection 

‘ate scheduled to receve any vaccinations. You should not receive a “ive vaccine” 
if you are treated with DUPIXENT, 

' are pregnant or plan to become pregnant. Its not known whether DUPXENT will 
harm your unborn baby, 

— Pregnancy Exposure Registry. There is 2 pregnancy exposure registry for 
‘women who take DUPIXENT during pregnancy. The purpose ofthis registry is 
to collect information sbout the health of you and your baby. Your healthcare 
provider can envot you in this registry. You may also enroll yourself or get 
‘more information about the registry by caling 1 877 211-8972 or going to 
|tps://mothertopaby org/ongoing-study/dupixenv, 

* are breastleeding or plan to breastfeed. It is not known whether DUPCENT 
passes into your breast mik 

Tell your healthcare provider about all of the medicines you take including 
prescription and over-the-counter medicines, vitamins, and herbal supplements 
Especially tell your healthcare provider if you: 

‘© are taking oral, topical, or inhaled conicosteroid medicines 

* have atopic dermatitis and astnma and use an asthma medicine 


Do not change or stop your contcsteroid medicine of other asthma medicine 
‘without talking to your healthcare provider, This may cause other symptoms 
that were controlled by the corticosteroid medicine or other asthma medicine 
to come back. 


How should | use DUPIXENT? 

* See the detailed “Instructions for Use” that comes with DUPIXENT for 
information on how to prepare and inject DUPIXENT and how to property 
store and throw away (dispose of) used DUPIXENT pre-filled syringes and 
pre-filled pens. 

‘+ Use DUPOXENT exact as prescribed by your healthcare provider. 

+= Your healthcare provider wil tell you how much DUPXENT to inject and how often 
to inject it 

‘= DUPIXENT comes as a single-dose pre-flled syringe with needle shield of as a 
pre-filed pen. 

‘© DUPIKENT is given as an injection under the skin (subcutaneous injection). 

«Hf your healthcare provider decides that you ora caregiver can give the injections 
of DUPIXENT, you or your careghver should receive training onthe right way to 
Prepare and inject DUPIXENT, Do mot try to inject DUPXENT until you have been 
shown the right way by your healthcare provider: n chidren 12 years of age and 
‘older, it is recommended that DUPIXENT be administered by or under supervision 
‘of an adult In children younger than 12 years of ape, DUPIXENT should be given 
by a caregiver. 


then continue with your original schedule, I the missed dose is not given within 
7 days, wait untl the next scheduled dose to give your DUPIXENT injection 

‘your dose schedule is every 4 weeks and you miss a dose of 
[DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose, 
then continue with your original schedule, I the missed dose is not given within 
7 days, start 3 new every 4 week dose schedule from the time you remember 
to take your DUPIXENT injection. 

‘Ifyou inject more DUPIXENT than prescribed, call your healthcare provider 
fight away. 

‘Your healthcare provider may prescribe other medicines to use with DUPDENT, 
Use the other prescribed medicines exactly as your healthcare provider tells 
you to. 


What are the possible side effects of DUPIXENT? 

DUPIXENT can cause serious side effects, including: 

‘Allergic reactions (hypersensitivity), including a severe reaction known 
as anaphylaxis. Stop using DUPIKENT and tel your healthcare provider or get 
emergency help ight ancy if you get any ofthe flowing symptoms: breathing 
probloms, fever, general il feeling, swollen lymph nodes, swelling of the face, 
mouth and tongue. hives, itching, fainting, dizaness, feeling ightheaded iow 
blood pressure), joint pain, oF skin rash 

+ Eye problems. Tel your healthcare provider it you have any new oF worsening 
eye problems, Including eye pain or changes in vision. 

‘The most common side effects of DUPIXENT in patients with atopic 

dermatitis include: injecton site reactons, eye and eyelid inflammation, including 

Tedhess, sweling and itching, and cold sores in your mouth of on your ins. Tet 

your healthcare provder it you have any side effect that bothers you or that does 

‘ot go away, 

‘These are not al ofthe possibe side elec of OUPEXENT, Call your doctor for 

medical advice abot side effects You may report side effects to FDA, 

Mist vw ta gow/medwatc, of cll 1-800-FDA-1088, 


General information about the safe and effective use of DUPIXENT. 
Medicines are sometimes prescribed for purposes other than those listed in a 
Patient information leaflet. Do not use DUPXENT for a condition for which it was 
Not preseribed. Do nat give DUPKXENT to other people, even if they have the same 
symptoms that you have. lt may harm them. 

This is a brief summary ofthe most important information about DUPIKENT for 
this use, Ifyou would ke more information, tak with your healthcare provider 
‘You can ask your pharmacist or healthcare provider for more information about 
DUPONT that is weiten for healthcare professionals. 

For mare information about DUPIXENT, go to wirw. DUPIXENT.com 

(r call 1-844-DUPKENT (1-844-287-4935) 


What are the ingredients in DUPIXENT? 
‘Active ingredient: cupiumab 

Inactive ingredients: L-agiine hycrochiorde, L-tistdne, olysarbate BO, 
sodium acetate, sucrose, and water for injection 


‘Manufactured by: Regeneron Pharmaceuticals, Inc. Taryiown, NY 10591 
US. Lense # 1760; Marketed by sano-aventis US, LLC, (Bridgewater, Ny 
(08807) and Regeneron Pharmaceuticals, nc. (Tarrytown, NY 10591) 

DUPXENT® is a registered trademark of Sanoll Biotechnology / ©2020 Regener 
Pharmaceuticals, Inc.  sanof-aventis US, LLC. lights reserved 

Issue Date: une 2020 
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The three Christmas stockings—one for Monica, one for Casey, and one for bi 
cratted Casey's g ays d needlepoint for each 
's mother is helping continue this t 
s made with so much love,” says 


were all 
ing the 
cial for 
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wath above the 
instant 


Show Your Cards 


“We're always looking for new ways to 
display our Christmas cards. This year. 
Idraped greenery above the sink in 
our galley kitchen and used mini clips 

to hang holiday greetings so we can 
} see them every day, Many people no 
| longer have refrigerators that will allow 
them to attach things with magnets, 
and this is one way we can enjoy them 
ina space that wouldn't otherwise 

be decorated much says Lavin. 


Make Creative Moves 


“No design elements are fixed,” says Lavin. 
She invests in just a few fresh wreaths 
each year (like the one hung in the kitchen 
window, above) and moves them from 
r00m to room to liven up the spaces 
where she's entertaining 
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Six W: 


ys To Spruce Things Up 


Take inspiration from Lavin to twirl up your home inside and out 


TREASURED TRADITIONS ‘BRANCHING OUT ELEGANT EMBELLISHMENTS, 
Needlepoint stockings displayed along Nestle evergreen clippings ina Tie pinecones and berries with a velvet 
the mantel are tamily keep: bar cart for fresh accents. bow ina contrasting tone. 


WRAP ARTIST TWICEAS NICE GLITZAND GLIMMER 
Beautiful presents can double Drape greenery and berries on lights: Lavin puts the tree lights on a dimmer 
as festive decorations. keep them away from bulbs for safety, to ensure a lovely glow. SL 
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In the summer. this 
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pang greenery 
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Chr ‘istmas 
with Julia 


The great Southern writer and 
raconi lier this year. 
the holiday 
life. was over-the-top 


like he 
SID EVANS 


BY PAUL COSTELLO 


JULIA REED grew up in Greenville. 


Mississippi, a place she longed to 


return to after a successful journalism 
career that ook her to Washington 
D.C; New York; New Orleans; and 
all over the globe. Her parents, Judy 
and Clarke Reed, still live there, but 
she had always fantasized about 
having her own home in The Delta, 


somewhere that she could hide out. 
entertain, and reconnect with her 
Mississippi roots. She worked with 
Birmingham architect James F. Carter 
to build what she called her “Delta 
Folly” a small cottage with 14-foot 
ceilings and tall windows that make 
it feel much bigger—like a light-filled 
cathedral,” she said. When the paint 
was barely dry in late 2018, one of the 
first things she did was decorate her 
place for Christmas and have friends 
over for cocktails. 


Mi 


ssippi home 


About a year later, Julia invited 


Southern Living to photograph her 
home in all its festive glory. She was 
obsessed with the holidays and very 
particular about every little detail 
Christmas is my mother’s favorite 
thing, so our house always looked like 
a cross between Santa's village and 
Williamsburg, Virginia—just slightly 
more tasteful” she joked during an 
interview this past summer. But 
julia still looked to her mother for 
inspiration, from the Nativity sets to 
the tree to the flower arrangements. 
She wanted the holidays to feel fun, 
elegant, and a little bit glamorous, just 
like the ones they'd had when she 
was growing up. 

Julia passed away on August 28 
2020, after a battle with cancer, but 
she would have wanted to share these 
photographs of her place all decked 
out for the season that made her the 
happiest. She was a Contributing 
Editor at Southern Living for several 
years and was constantly coming up 
with creative ways to decorate and 
celebrate. For Julia, everything was an 
occasion, whether it was the Kentucky 
Derby, the Fourth of July, or an excuse 
to picnic on a sandbar in the Mississippi 
River, but there was something about 
Christmas in The Delta that had a 
special kind of magic 


“I miss the raucous but beautiful 
parties in people's houses; she said. 
“You always had the same kind of 

menu-turkey and country ham and, 
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some version of beef tenderloin 
There was always some hot seafood 


dip and spinach madeleine 
Was served in chafing dishes or on 
silver platters. It was very festive” 

‘There were a few key elements 
toa Julia Reed holiday, starting with 
the tree. “We always had a huge 
Christmas tree, and my mother was 
fanatical about lights? she said. “It 
would take her like three days to get 
them on before we could ever touch 
an ornament.” Julia couldn't fita giant 
tree into her living room. so she put 
the biggest one she could find in the 
front yard—a dramatic welcome to her 
constant stream of guests. 

Paperwhites and amaryllis were 
also musts. “Paperwhites just are 
Christmas to me, she said. “Some 
people hate the smell, but I love it, 
put them on every surface where they 
don't look ridiculous” Then there were 
accents like greenery on the mantel, 
white berries in antique clay pots, and 
wreaths hung in the windows with 
pretty satin bows that matched the 
furniture. For gatherings, she would 
have a big silver punch bow! full of 
frozen whisky sours on the bar, which 
got her parties off to a good start 
every time. 

Even when she had a million other 
projects going on (which was always 
the case), Julia would spend countless 
hours getting her house ready for 
the holidays—not just for her guests 
but for herself. Decorating was a 
labor of love, and it would make her 
extremely happy, especially when 
friends and family started rolling 
in, Describing her first celebratory 
get-together in this home, she said, 
“It was very much like my mother's 
Parties, with some of the same people 
There was lots of food, lots of booze. 
and lots of people | love.” For Julia, that 
was the perfect recipe 
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Everything 


THE NATIVITY SCENE 

Gracing this table is one of several Nativity sets she grew’ up with. “That painting was 
bought by my grandmother. He's a cricket player, which took us a long time to figure out 
Julia said. The oranges in giant clamshells were a nod to her other home in New Orleans 
where citrus is in season in December. “They're also good for cocktails” she sald 


diF YOU HAVE 


SCHIZOPHKENIA 


THERE IS HELP. 


ant facts about FANAPT* 
done) tablets 


POSE 


pit* is a prescription medication used for the 
Tment of schizophrenia in adults, 


Hing to look at alternate medications is 
t:hing your health care provider may do. 
Tnealth cate provider needs to consider 
Fanapt® may change your heart rhythm 
ming there is more time between heartbeats). 
nt taking other drugs that may cause this 
change in heart rhythm, you are at a higher 
oi a serious, even life-threatening medic 
* (torsade de pointes), which may result i 
en death. In many cases, your health care 
inder may prescribe another medication like 
ype first 


spt® needs to be taken as directed startin 
y" dose and slowly increasing the strength. This 
Clelay the control of symptoms in the first 1 to 
eoks of treatment 


"“ORTANT SAFETY INFORMATION 
CED WARNING: 

patients with psychosis related to 
wentia (having lost touch with reality du 
wemory loss and experiencing a decline in 
‘day functioning) who are treated with 
psychotic medications are at ai 

of death compared to patients treated with 
inecho. Fanapt* is not approved for use in 
ple with dementia-related psychosis. 


ents should not use Fanapt® if they have 
own allergy to Fanapt® or its ingredients. 
mrgic reactions, including anaphy 
ling of the skin (angioedema), and other 
yptoms of allergy (eg., throat tightness; swelling 
we throat, face, lips, mouth and tongue; hives; 
1; and itching) have been reported. 


rapid 


snereased risk of stroke has been reported in 
eal studies of ederly people wih dementia 
Hed psyehouis. Fanape> is nat approved for 

in'pecple with dementia-related psychosis 


‘our heart rhythm (meaning 
re is more time between heartbeats). Heart 
thm changes have occurred in patients taking 
1apt® and are a risk factor for serious, even 
“threatening medical issues, You should tell 
ir health care provider if you have or have had 
itt problems. Contact your health care provider 
nt away if you feel faint or have unpleasant 
lings of irregular or forceful heartbeats as any of 

e feelings could be a sign of a rare, but serious 
effect that could be fatal. You should not use 
napt® with other drugs that are known to cause 
-se same heart rhythm issues. 


il your health care provider if you have some or 
‘of the following symptoms: very high fever, rigid 
tscles, shaking, confusion, sweating or increased 


OOO OEE 


heart rate and blood pressure. These may be 
signs of lied neuroleptic malignant 
syndron ce but serious side effect that 
could be fat: 

drugs like it 


Abnormal o 
face, tongue, oF other part 

be signs of a serious condition called 
dyskinesia (TD), which could become permanent. 
The chance of this condition going away decreases, 
depending on how long and how much medication 
hhas been taken. Tell your health care provider if 
you have body movements you can't control 


Fanapt and medicines like it have been associated 
‘vith metabolie changes (high blood sugar, high 
Sholesterl and tglveeides and weight gai) that 


Tell your health care provider if you have 
diabetes or risk factors for diabetes (for 
obesity, family history of diabetes), or if you 
have unexpected increases in thirst, urination, 
‘or hunger, If so, your blood sugar should be 
monitored. Increases in blood sugar levels 
(hyperglycemia), which in some cases can be 
serious and associated with coma or death, have 
been reported in patients taking Fanapt® and 
medicines like it 


ample, 


Changes in cholesterol and triglycerides have been 
seen in patients taking Fanapt® and medicines like 
it. Check with your health care provider while on 
treatment. 


wh 
wide: 


‘Some patients may ga 
Fanapt® Your healt 
your weight regularly 


akin, 
hould check 


alth care provider about any medical 
that you have including problems 

pt is not recommended for 
iver problems. 


‘Tell your health care provider if you have a history 
of or have a condition that may increase your risk 
for seizures before you begin taking Fanapt. 


Light-headedness or faintness caused by a sudden 
change in heart rate and blood pressure when 
rising quickly from a sitting or fying position 
(orthostatic hypotension) has been reported with 
Fanapt® This condition is most common when 
you start therapy, when restarting treatment, or 
‘when the dose of Fanapt® is increased. You should 
consult your health care provider if you have or 
have had heart problems or conditions that lead 
to these sudden changes since Fanapt® should be 
used with caution in these patients 


Fanapt® may increase the risk of falls, which could 
cause fractures or other injuries 


Decreases in infection-fighting white blood cells 
(WBCS) have been reported in some patients t 
antipsychotic agents. Patients with a preexisting 
history of low WBC count or who have experienced 
alow WBC count due to drug therapy should 


ing 


have their blood tested and monitored duriny 

the first few months of therapy. Some (including 

fatal) eases of agranulocytosis, a serious decrease 

in specific types of WBCS called neutrophils or 

ianulopvtes, have been reported in drugs ke 
‘anapt* 


Fanapt® can increase the level of the hormone 
prolactin, Tell your health care provider if you 
Experience breast enlargement, breast pain, or 
breast discharge, abnormal menstrual cycles in 
females or impotence in males. If elevated levels of 
prolactin persist, this may lead to bone loss 


Medicines like Fanapt® can impact your body's 
ability to reduce your body temperature. You 
should avoid overheating and dehydration 


Fanapt* and medicines like it have been associated 
with Swallowing problems (dysphagia). Ifyou have 
or have had swallowing problems, you should tell 
your health care provider. 


‘As with many conditions that affect the way you 

think or feel, thoughts of suicide may occur. If you 

fit hese flings, Seek help immediately from your 
ealth care provider, or local emergency room. 


For males, in the rare event you have a painful or 
prolonged erection (priapism) lasting 4 or more 
hours, stop using Fanapt® and seek immediate 
ical attention, 


Fanapt® and medicines like it can affect your 
judgment, thinking, or motor skills. You should 
not drive or operate hazardous machinery, 
including automobiles, until you know how 
Fanapt® affects you. 


‘The most common side effects for Fanapt* 
versus placebo were dizziness, dry mouth, feeling 
ually tired or sleepy, stuffy nose. feeling, 
light-headed when standing quickly, racing 

heartbeat, and weight gain. The average weight 
gain in clinical studies lasting 4 to 6 weeks was 5 
pounds. If you experience any of these symptoms, 
talk with your health care provider. 


When taking Fanapt you should avoid drinking 
alcohol, and you should not breastfeed, You should 
notify your health eare provider if you becc 
pregnant or intend to become pregnant while 
{aking Fanapt? Tell your health care provider 
about all prescription and nonprescription 
medicines, and supplements you are taking. Some 
medications may interact with Fanapt 


‘To access the full Prescribing Information, 
including BOXED WARNING, visit 
www. Fanapt.com. 


You are encouraged to 


port negative side effects 
of prescription drugs to 


EDA. 


Visit www-fda.gov/medwateh or call 
1-800-FDA-1088 


Learn more about savings at www.Fanapt.com. 


Vanda Pharmaceuticals Inc.All ights reserved. YANO22 07/20 


E & GARDEN 


THE LIVING ROOM 

*Mama always used colors that | 

matched our decor inside, not 

necessarily Christmassy red and 

green” Julia said “I found this 

blue satin ribbon that went with 

the print on the sofa and the 

velvet ottoman, so I just thought 

pretty in there” She used 
wreaths that were full on the 

— + front and back. so they looked 

} good whether you were inside | 
or out The white berries were 

foraged from a pasture 

the road, and that's Julia's beloved 

beagle, Henry, in the red bow 


Ad 
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| HOME & GARDEN o 


| HOWE & GARDEN 


g; into delicious flavors and 
6 more satisfaction with our 
w LEAN CUISINE® Bows. 


ELICIOUS YOUR WAY 


& 


» ORANGE 


ith 20% more oz. than the equivalent 
\ew recipes in the larger, bowl format 


13 LEAN CUISINE® Bowls with 


NORDVIKEN 
Extendable table 


$499 


Joy is priceless. The rest is really affordable. 


The joy of the holidays is in together 
You love, in the 


HOME & GARDEN 


Adapted from 2020 Christmas 
with Southern Living: Inspired 
Ideas for Holiday Cooking 
and Decorating. Available 
Wherever books are sold; $30. 


the 


oN 


Start Outside 


A white brick Colonial 
isa stately canvas for 


House of Good Cheer 


Greet guests with personal touches and ample doses of DIY 


PRODUCED BY KATHERINE COBBS | Pr S BY LAUREY W. GLENN 
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IBRANCE Is the #1 prescribed FDA-approved 
oral combination treatment for HR+, HER2- metastatic 
breast cancer (MBC) 


The most common side effects of IBRANCE include: 
“ }od cell counts and low platelet ¢ 
¥ if you develop any of these symptom: 


mportant Safety Information for Patients 


BIRANCE may cause serious side effects, including: 


doctor right away or go to the 


ctor may interrupt or stop treatment with |BRANCE completely if 
ur symptoms are severe. 


siefore you take IBRANCE, tell your doctor about all of your medical 
onditions, including if you: 


Important Facts About IBRANCE on the following page, 
alk to your doctor. 


Can't atford your medication? Pfizer may be able to help. 
Visit 1BRANCE.com. 


IBRANCE’ 


palbociclib that 


IMPORTANT FACTS 
IBRANCE® (EYE-brans) 
. (palbociclib) 
The risk information provided here is not comprehensive, This 
Ie rete airs ater pte 
“about your condition or treatment. To learn more about |BRANCE talk 


to your healthcare provider or pharmacist. To obtain the FDA-approved 
call 1-800-438-1985 or visit www.|BRANCE.com. 


IBRANCE is a prescription medicine used in adults to treat hormone 
receptor (HR}-positive, human epidermal growth factor receptor 2 
{HER2}-negative breast cancer that has spread to other parts of the 
body (metastatic) in combination with: 
'= an aromatase inhibitor as the first hormonal based therapy 
jn postmenopausal women or in men, or 
* fulvestrant in people with disease progression following 
hormonal therapy. 
not known if IBRANCE is safe and effective in children. 


What is the most important safety information | should 
know about IBRANCE? 

IBRANCE may cause serious side effects, including: 

Low white blood cell counts (neutropenia). Low white blood cell 
counts are very common when taking IBRANCE and may cause serious 
infections that can lead to death. Your healthcare provider should check 
your white blood cell counts before and during treatment. 

Hf you develop low white blood cell counts during treatment with 
IBRANCE. your healthcare provider may stop your treatment, decrease 
your dose, or may tell you to wait to begin your treatment cycle. Tell 
your healthcare provider right away if you have signs and symptoms 

‘of low white blood cell counts or infections such as fever and chills. 


a —_as 


Lung problems (pneumonitis). I]BRANCE may cause severe or 
Iife-threatening inflammation of the lungs during treatment that can lead 
to death. Tell your healthcare provider right away if you have any new or 
worsening symptoms, including 

© chest pain '* trouble breathing or 

© cough with or without mucus shortness of breath 
Your healthcare provider may interupt or stop treatment with |BRANCE 
completely if your symptoms are severe. See "What are the possible 
side effects of IBRANCE?" for more information about side effects. 


Before taking IBRANCE, tell your healthcare provider about all 
‘of your medical conditions, including if you: 
= have fever, chills, orany other signs or symptoms of infection. 
* have liver or kidney problems 
* are pregnant, or plan to become pregnant. |BRANCE can harm 
your unborn baby. 

‘© Females who are able to become pregnant should use 
effective birth control during treatment and for at least 
3 weeks after the last dose of IBRANCE. Your healthcare 
provider may ask you to take a pregnancy test before you 
start treatment with IBRANCE. 

‘© Males with female partners who can become pregnant 
should use effective birth control during treatment with 
IBRANCE for at least 3 months after the last dose of |BRANCE. 

© Talk to your healthcare provider about birth control methods 
that may be right for you during this time. 

© Ifyou become pregnant or think you are pregnant, tell your 
healthcare provider right away. 

* are breastieeding or plan to breastfeed. It is not known if 

IBRANCE passes into your breast milk. Do not breastfeed during 

treatment with IBRANCE and for 3 weeks after the last dose, 


oll your healthcare provider about all of the modi 
Ifciicing prescription snd overthe-counter medion = 


herbal supplements. |BRANCE and other medicines sete 
other causing side effects. fect 
How should | take IBRANCE tablets? 


* Take IBRANCE exactly as your healthcare provider tells 
+ IBRANCE tablets may be taken with or without food, Y° 
* IBRANCE should be taken at about the same time each da 
+ Swallow IBRANCE tablets whole. Do not chew, crush or spit 

IBRANCE tablets before swallowing them 

* Do not take any IBRANCE tablets that are broken, cracked, or 
that look damaged : 

* Avoid grapefruit and grapefruit products during treatment with 
IBRANCE. Grapefruit may increase the amount of IBRANCE in 
your blood, 

* Do not change your dose or stop taking |BRANCE unless your 
healthcare provider tells you. 

‘+ Ifyou miss a dose of IBRANCE or vomit after taking a dose of 
IBRANCE, do not take another dose on that day. Take your 
dose at your regular ime. 

@ Ifyou take too much IBRANCE, call your healthcare proei== 
away oF go to the nearest hospital emery, 

What are the possible side effects of IBRANCE? 

IBRANCE may cause serious side effects. See "What is the most 

important safety information | should know about IBRANCE?” 

The most common side effects of IBRANCE when used with either 

Jetrozole or fulvestrant include: 
© low red blood cell counts and low platelet counts. Call your 

healthcare provider ight away if you develop any of these 
symptoms during treatment: 


© dizziness © bleeding or bruising more easily 
© shortness of breath © nosebleeds 
© weakness 


* infections (see "What is the most important safety information 
I should know about |BRANCE?") 


* tiredness + darhea 
+ nausea * hair thinning or hair loss 
* sore mouth * vomiting 
* abnormalities in ver * rash 
blood tests * loss of appetite 


IBRANCE may cause fertility problems in males. This may affect you 
ability to father a child, Talk to your healthcare provider about fam: 
planning options before starting IBRANCE if this is a concer for yo 


These are not all of the possible side effects of IBRANCE 
Keep IBRANCE and all medications out of the reach of children 


Call your doctor for medical advice about side effects. You are 
encouraged to report negative side effects of prescription drug, 
to the FDA. Visit www.{da.gov/medwatch or call 1-800-FDA. 102: 


To learn more, talk to your doctor. 


These IMPORTANT FACTS are based on IBRANCE® (palboc 
Patient Information LAB-1372-1.0, Rev, 11/2019. 


Pfizer Oncology together” 


CALL 1844-918 R 9 , 
Juin to Phizer Oncology Together to eam Mordor Frdsy Sang CE 
‘bout fnancial asuntance reiources and 
et personalized support from one of 
(24 deccoted Care Champions. 


©2020 Pfizer ne. Allrights reserved. March 2020 GB 


| Pull Up a Chair 


| No fireplace? No worries, Hang a stocking 


from every seat at the table. Use pretty 
ribbons and double-sided, industrial 
strength tape to keep the stockings hung 
behind dining chairs with care. 


Draw Them In 


sts arrive through the 
make every entry | 


inv joving boots Savor Travel Memories 

canb > gather packages. 

Mudroom cubbies can display small | _ Extend the festivities to empty corners. 
e of pages from expired 


family heirlooms. Dress the back passports sets an adventurous backdrop 
staircase with a garland of pinecones, for a colorful tree decorated with garland 


greenery, and ribbons of alpine blue. | and accents inspired by far-flung locales. 


collections, favorite ornaments, and | Aframed 
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Set an Inviting Tone 


Don't overlook the busiest gathering place in 
the house when it comes to decorating. Punches 
of red, orange. and lime green will make a big 
statement in the room where everyone loves 

to congregate. It takes just a few minutes to 
give the kitchen a holiday face-lift. Swap out 
everyday dishes for some festive pieces. Add 
greenery and a wreath, and then queue up the 
Christmas playlist. 


Extend 4 Gracious Welcome 


The fire is lit, the stockings are hung. and the Falls 2re deckag 


Give rooms off the entryway extra attention Since th; 


An inviting holiday interior starts just inside the front door 
at's what they'll get when guests arrive. No need to decorate 


‘every nook and cranny. Choose one focal Point, like a mantel or sideboard, and let it have the spotlight. 


The artwork in this home inspired the splash of turquoise 
used on the banister garland and the wreaths in the dining 
room. Shades of orange and gold are a natural pairing since 
they sit across from blue and green tones on the Color wheel 


Play with symmetry. A magnolia wy 2th ¢. 
Bold) hung above one side of tha 12"tyy PSF 
balance to the trio of stockings ./, #8 Fs let gh E 
Streams of ribbon with frosty o ey PPA 


ean 
anda wh PA 


imsical counterpoint tq tys4 8? 


a 
on 


Make your indoor decor an extension of what graces 
the exterior for consistency and to keep the decorating 
ined with metallic 


plan easy. inside. twinkle lights intert 


Combine shiny and smooth gitt wraps with 
‘and rough surfaces for added interest: Stick to one or 
two colors of papers, but choose rolls with ar 

patterns and textures for a cohesive look that is 


put boring 


| | WOME & GARDEN | (3) | 


All Wrapped Up and Ready To Show 


Consider the packaging an opportunity to express your creativity, Gilded feathers (1) and stems 
of shiny berries (2 and 3) make great accents tucked beneath twine or ribbon. Instead of tying the 
usual bow, knot the ends of a ribbon (3). Brown paper is an organic backdrop for burlap and a 
mini wreath (4), Crafts store bells and pom-poms (5 and 6) are fun flourishes. SL 
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Ma cat died of natural causes in ancient Egypt, 
all members of the home shaved otf their eye 
brows. If a dog died, they shaved their whole 
heads and bodies 
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Funny Business 


Does your playful pup have a sense of humor? 
BY MARISA SPYKER 


STATE OF PLAY pant, play bowing with the 
> Defining a sense of front half of his body, and 
humor can be subjective, _ assuming the play face, 

but according toRagen whichis “an equivalent of 


T.S,McGowan, PhD (a _|_a smile” says McGowan. PET OF THE MONTH 


pet behavior research 

LAUGHINGSTOCK ras Hi ™ a 
scientist with Purina), Aw Spreading Good Cheer 
the best way to measure ee eee poe sone, 
humor in dogs is through ike much tous, when dogs 


Meet a grief therapy dog with a heart of gold 


playfuiness—and most. "@ amused, they'll aso 
pups love to play."Adog __ let out their own kind of Ragnar Oakey might be furry and four legged, but he’s also an 
will adopt very bouncy _ belly laughter. “Similar to important part of the family business. As a certified grief therapy 
movements hoping to _the well-studied ultrasonic dog at Oakey’s funeral chapels in Roanoke, Virginia, the golden 
get the attention of his Jaugh that rats emit when retriever is trained to offer support at times when people need it 
playmate.” she says. eked, cogs have a kind most. “There is definitely a level of trust and sincerity that pets 


Other signs your pupis __of breathy version when 
ready for some fun include _ playing with other dogs” 
a wagging tail, arestiess | McGowan says 


can express instantly to strangers,” says owner Sam Oak 
During his three years on the job, Ragnar has understan 
touched a lot of hearts—so much so that he’s received Christmas 


oa . cards from across the country. But he's not all business. “Hl: as 
—~ eer A = the funniest ‘grumpy old man’ facial expressions when 
lia ry Ba disturb his frequent naps!" says Sam. 
Vigra 9 


INSTAGRAM: @ragamutfin2016 NAMESAKE: Ragnar is narne 

ul = BREED: English golden retriever 2 Character in the novel 

- Shrugged, but he often ¢ 

Ce Ragamutfin® and “Muti 

FETCHING FIND FAVORITE HIKE: Mount Rogers, HOLD ONTO YOUR HATS! Rag 

“where he never gives up on all-time favorite trick ist 

Red plaid adds a festive twist to this sherpa-lined bed. trying to befriend the wild “politely” remove them frc 
Cabin Plaid Cuddler Bed, from $60; harrybarker.com ponies” says Sam. people's heads. SL 
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#1 most prescribed JAK inhibitor 
Prescribed for over] years for RA® 


(What is XELJANZ/XELJANZ XR? 

XELJANZ/XELJANZ XR (tofacitinib) Isa prescription medicine called a Janus 

kinase (JAK) inhibitor used to treat 

* Adults with moderately to severely active rheumatoid arthritis in whom 
‘methotrexate did not work well or cannot be tolerated 

+ Adults with active psoriatic arthritis in which methotrexate or other similar 
medicines called nonbiologic disease-moditying antirheumatic drugs 
(OMARDSs) did not work well or cannot be tolerated 

+ XELJANZ/XELJANZ XR is used to treat adults with moderately to severely 
active ulcerative colitis when medicines called tumor necrosis factor (TNF) 
blockers did not work well or cannot be tolerated. 

Itisnot known if XELJANZ/XELJANZ XR is safe and effective in people with 

Hepatitis B or C, XEL|ANZ/XELJANZ XR is not recommended for people with 

Severe liver problems. Its nat known if XELJANZ/XELJANZ XR is safe and 

effective in children. 


BRIEF SUMMARY 

This brief summary summarizes the most important information about 
XELJANZ/XELJANZ XR (tofacitinib) and is not comprehensive. If you 
would like more information, talk to your healthcare provider. You can ask 
your pharmacist or healthcare provider for information about 
XELJANZ/XELJANZ XR that is written for health professionals. For more 
information, go to www-xeljanzpi.com 


What is the most important information | should know about 
XELJANZ/XELJANZ XR? 


XELJANZ/XELJANZ XR may cause serious side effects including: 


1. Serious infections. XEL|ANZ/XELJANZ XR Is a medicine that affects 
Yourimmune system, XELJANZ/XELJAN x8 can lower the alto your 
Immune systert to fight infections. Some people can have serious 
Infections while taking XELIANZ/ELIANZ ¥R. including tuberculosis (7B), 
3nd infections caused by bacteria fun or vitises thatcan spread 
‘throughout the body. Some people have died from these infections. 
Your healthcare provider should test you for TB before starting 
XELJANZ/XELJANZ XR and duting treatment. 
+ Yout healthcare provger should ronitor you closely for signs and 
‘Symptoms of TB infection ee ose ‘with XELJANZ/XELJANZ XR. 
‘You should not start tah XELJANZ/KEUANZ XR if you have any kind of 
infection unless your healthcare provider tells you it is okay. You may be at 2 
higher risk of developing shingles (herpes zoster) 
People taking the higher dose of XELJANZ (10 mg twice dally) or 
XELJANZ XR (22 mg one time each day) have a higher risk of serious 
infections and shingles 
Before starting XEL|ANZ/XELJANZ XR, tell your healthcare provider if you: 
* think you have an infection or have symptoms of an infection such as: 
= fever, sweating, or chills muscle aches 
cough “Shortness of breath 
= blood in phlegm “weight oss 


- warm, red, or painful skin or sores 
‘on your body 
burning when you urinate or 

inating more often than normal 

+ are being treated for an infection. 

+ et foto infections oy have infections that keep coming back 
«have diabetes, chronic lung disease, HIV, or a weak immune system 
People with these conditions have a higher chance for infections 
have TB, or have been in clase contact with someone with TB. g 
+ live or have lived, or have traveled to certain parts of the country (suct® 
as the Ohio and Mississippi River valleys and the Southwest) where the 
is an increased chance for getting certain kinds of fungal infections 
(histoplasmosis, coccidioidomycosis, or blastomycosis). These 
Infections may happen or become more severe if you use 
XELJANZ/XELJANZ XR. Ask your healthcare provider if you do not km 
if you have lived in an area where these infections are common 

have or have had hepatitis B or C 


- diarrhea or stomach pain 
feeling very tired 


After starting XELJANZ/XELJANZ XR, call your healthcare provider right 
‘away if you have any symptoms of an infection. XELJANZ/XELJAN? XR 
‘make you more likely to get infections or make worse any infection tha: 
you have, 


2, Increased risk of death in people 50 years of age and older with 
rheumatoid arthritis who have at least 1 heart disease (cardiovasc\lar) 
risk factor and who are taking a higher than recommended dose o/ 
XELJANZ/XELJANZ XR. The recommended dose in patients with 
theumatoid arthritis and psoriatic arthritis is XELIANZ 5 mg twice cai 
XELJANZ XR Tl mg one time each day. : 


3, Cancer and immune system problems. XELIANZ/XELJANZ XR 
increase your risk of certain cancers by changing the way your immu 
system works 
“Lymphoma and other cancers including skin cancers can happen 
patients taking XELIANZ/XELJANZ XR. People taking the highe’ >a» 
SF XELIANZ (10 mg twice dally) or XELJANZ XR (22 mg one time « “hy 
ay) have a higher risk of skin cancers. Tell your healthcare prowic 
you have ever had any type of cancer. 
+ Serr people who have taken XELJANZ with certain other medicine 
revert kidney transplant rejection have had a problem with cer. 
‘White blood cells growing out of control (Epstein Bart Virus- assoc: oy 
post-transplant mphoproliferative disorder), 


4. Blood clots in the lungs, veins ofthe legs oF arms, and arteries...» 
clots in the lungs (pulmonary embolism, Pe). veins of the legs (dee <n 
thrombosis, OVT) and arteries (arterial thrombosis) have happeneo 
aftenin gates wth heumatid ars Vo of 

older and with at least 1 heart disease Hovascurat) Fisk factor taking 
aihigher than recommended dose of XELIANZ/XELIANZ XR. The 
Tecommended dose In patients with rheumatold arthritis and psoryic 


CC Ee 


Mornings were made for better things 
than rheumatoid arthritis. 


XELJANZ (tofacitinib), an UNJECTION; is a small pill, not an injection or infusion. | 


+ Can help relieve joint pain, swelling and stiffness 
+ Helps stop further joint damage 
+ Helps some patients feel less fatigued 
i} ASK YOUR RHEUMATOLOGIST IF XELJANZ MAY BE RIGHT FOR YOU 
Individual results may vary 


‘Internal calculations by Pfizer based on IQVIA database of new prescription (NRx) 
and total prescription (TRx) JAK inhibitors prescribed for RA, monthly as of june 2020. 


[EET 


witis is KELJANZ 5 mg twice dally or XELJANZ XR 11 mg one time each 
Blood clots in the lungs have also happened in patients with ulcerative 
is. Some people have died from these blood clots 
atop taking XELIANZ/XELJANZ XR and tl your healthcare provider 
ight away if you develop signs and symptoms of a blood clot, such as. 
siudden shortness of breath or difficulty breathing, chest pain, swelling 
nf the leg or arm, leg pain or tendemess, or redness or discoloration in 
the leg or arm. 


ears (perforation) in the stomach or intestines. 
Tell your healthcare provider if you have had diverticulitis (inflammation 
in parts of the large intestine) ar ulcers in your stomach or intestines. 
Some people taking XELJANZ/XEL|ANZ XR can get tears in their 
stomach or Intestines. This happens most often in people who also 
ttake nonsteroidal anti-inflammatory drugs (NSAIDs), corticosteroids, or 
rmethotrexate. Tell your healthcare provider right away if you have fever 
iand stomach-area pain that does nat go away, and a change in your 
tbowel habits. 


Allergic reactions. 
‘Symptoms such as swelling of your lips, tongue. or throat, or hives 
(raised, red patches of skin that are often very itchy) that may mean 
"you are having an allereic reaction have been seen in patients taking 
XELJANZ/XEL|ANZ XR. Some of these reactions were serious. If any of 
these symptoms occur while you are taking XELJANZ/XELJANZ XR, stop 
XELJANZ/XELJANZ XR and call your healthcare provider right away, 


“hanges in certain laboratory test results. Yous healthcare provider 
Bud do blood tests before you start receiving XEVJANZ/XELIANZ XR 
d while you take XELJANZ/XELJANZ XR to check for the following side 
ects: 
changes in lymphocyte counts. Lymphocytes are white blood cells that 
help the body fight off infections. 
low neutrophil counts. Neutrophils are white blood cells that help the 
t off infections. 
low red blood cell count. This may mean that you have anemia, which 
‘may make you feel weak and tired 


ur healthcare provider should routinely check certain liver tests. 
u should not receive XELIANZ/XELJANZ XR if your lymphocyte count, 
utrophil count, or red blood cell count is too low or your liver tests are too 
gh. Your healthcare provider may stop your XELIANZ/XELJANZ XR 
atment for a period of time if needed because of changes in these blood 
st results. You may also have changes in other laboratory tests, such aS 
ur blood cholesterol levels. Your healthcare provider should do blood 

its to check your cholesterol levels 4 to & weeks after you start receiving 
LIANZ/XELJANZ XR, and as needed after that. Normal cholesterol 

els are Important to good heart health, 


e “What are the possible side effects of XELJANZ/XELIANZ XR?" for 


more information about side eftects. 


What should | tell my healthcare provider before taking 
XELJANZ/XELIANZ XR? Before taking XELIANZ/XELJANZ XR, tell your 
healthcare provider about all of your medical conditions, including if you: 

«have an infection. See "What is the most important information | 
should know about XEL|ANZ/XELIANZ XR?” 

‘have had blood clots in the veins of your legs, arms, or lungs. or clots in 
the arteries in the past. 

+ have liver problems. 

have kidney problems 

+ have any stomach area (abdominal) pain or been diagnosed with 
diverticulitis or ulcers in your stomach or intestines. 

have had a reaction to tofacitinib or any of the ingredients in 
XELJANZ/XELJANZ XR. 

+ have recently received or are scheduled to receive a vaccine. People who 
take XELJANZ/XELJANZ XR should not receive live vaccines. People 
taking XELJANZ/XELJANZ XR can receive non-live vaccines. 

«plan to become pregnant or are pregnant. XELJANZ/XELJANZ XR may 
affect the ability of females to get pregnant. It Is not known if this will 
change after stopping XELJANZ/XELJANZ XR_ It is not known if 
XELJANZ/XELJANZ XR will harm an unborn baby, 

= Pregnancy Registry: Pfizer has a registry for pregnant women who 
take XELANZ/XELIANZ XR, The purpose of this registry is to check 
the health of the pregnant mother and her baby. If you are pregnant or 
become pregnant while taking XELJANZ/XELIANZ XR, talk to your 
healthcare provider about how you can join this pregnancy registry or 
you may contact the registry at 1-877-311-8972 to enroll, 

+ plan to breastfeed or are breastfeeding. You and your healthcare 
provider should decide if you will take XELJANZ/XELJANZ XR or 
breastfeed. You should not do both. After you stop your treatment with 
XELJANZ/XELJANZ XR do not start breastfeeding again until 

+18 hours after your last dose of XELIANZ or 
+ 36 hours after your last dase of XELJANZ XR 


Please see Brief Summary of Prescribing Information above and continued 
on next page. 


Altrademarks are property of thei respective onners. PP-¥EL-USA-SB40-01 
Alvights reserved September 2020 


XELJANZ'’2 
(tofacitinib) 


Sing tablots 


20 Pfce Inc 


UNJECTION™ 


or Tat ovr PUL 


—~ 


‘Tell vour heakthcare provider about all the medicines 
mavalteen ereaee cate a 


tell you healthcare provgerf you take: 
“treo our 
So 
usednurab tela sean ne. wedaiab 


‘other immunosuppressive 
are taking ‘OF XELIANZ XR. Taking XELJANZ 
sieeve ie a 
‘medicines that affect the way certain liver enzymes work. Ask 
bhealthcare provider if vou are not sure your medicine fs one of 
Know the medicines you take. Keep alist af them to show your 
healthcare provider and pharmacist when you get a new medicine. 


How shout | take: /ELJANZ XR? Take XE zxR 
tracy asyoureathcare poser tehsil 


“When tae EAN a re in fee hi 

[Whenyou see some 

That lodk ike tablets sthe eon shel ors te tats afer 
‘the medicine has been absorbed by your | 
= If you take too much XELJANZ/) ‘ELJANZ XR, call your healthcare 
[provider or go to the nearest hospital emergency tom rght away. 
+ For the treatment of psoriatic arthritis, take XELJANZ/XELIANZ XR 
incombination with methotrexate, sulfasalazine or leflunomide as. 
instructed by your healthcare provider. 

What are possible side effects of XELIANZ/XELJANZ XR? 
XELJANZ/XELJANZ XR may cause serious side effects, including: 
* See "Whaat is the mast important information | should know about 

XXEJANZ/XELJANZ XR?” 

+ Hepatitis B or C activation infection \n people who carry the virus 
in their blood. If you are a cartier of the hepatitis B or C virus 
(Viruses that affect the liver), the virus may become active while 
you use XELJANZ/XELJANZ XR. Your healthcare provider may do. 
biood tests before you start treatment with XEANZ/XELJANZ XR 
‘and while you are using XEL|ANZ/XELJANZ XR, Tell your healthcare 
provider if you have any of the following symptoms of a possible 
Fepatitis 8 orc infection 


= feel very tired ~ skin or eyes look yellow 
=little of no appetite = vomiting 
“dlay-colored bowel movements fevers 

=chills = stomach discomfort 

= muscle aches - darkurine 

= skin rash 


Common side effects of XELIANZ/XEYJANZ XR in heumatoidathatis 
patients and psoriatic arttits patients Incude. 

* upper respiratory trac infections (commen col, sinus infections) 

Sheadache 

pe ae 

+ nasal congestion, sore throat, and runny nose (nasopharyngtis) 

+ high blood pressure (nypertension sgl 
Common side effects of XELIANZ/XELJANZ XR in ulcerative colts 
patients include 

* nasal Congestion, sore throat, and runny nose (nasopharyngltis) 

{Ineteased cholesteal levels 

cheadache 

+ upper respiratory tact infections (common cod, sinus infections) 

itereased muscle enzyme levels 

rash 

= Glarhea 

+ Shingles (herpes zoster) 
Tell your healthcare provider it you have any side effect that bothers 
you'or that does nct go away, 
These are not all the possible side effects of XELIANZ/XELJAN2 XR 
For mare information, ask your healthcare provider of pharmocst 
{all your doctor for medial advice about side effects. You may 
report side effects to FDA at 1-800-FDA-1008, 
You may also report sie effects to Pfizer at 1-800-438-1985, 
How should | store XELIANZ/XELJANZ XR? 

~ Store XELJANZ XELJANZ XR at room temperature between 

SSF 1977F (20°C to 24'C). 

+ Safely throw away medicine thats out of date ono longer needed 
ep XEYANZ/XEYANZ XR and al medicines Ou of the reach fGen. 
General information about the safe and effective use of XEYANZ/ 
XELJANZ XR. 

Medicines are sometimes prescribed for purposes other than those 
listed in a Brief summary, Do not use XELJANZ/XELIANZ XR for 3 
condition for which It was not prescribed: Oo not give XEWANE/ 
XELJANZ XR to other people, even if they have the same symptoms you 
have. Itmay harm them. 

Tis bre summary based on XELANZ/NELANZ XR Prescbing 
Informat 

UAB‘0445-190 and Medication Guide LAB-0535-100 


You are encouraged ta report negative ode effets of xesrsion drugs to 
the FOR Vat anew {80 goufebuator eat BOO FOROS 


BOXED 
lease ge Ful Prescribing Information, ncuding BOXED WARNING, 


hove 20 exnorewvemipamaene — DD 
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IN SOUTHERN ENTERTAININ 


Storage 
Smarts 


Four tips for 
protecting pieces 
when they're 
tucked away 


Keep fine china 
ina temperature: 
controlled environ: 
ment. Extreme 
heat and humidity 
. can damage gold 


accents and 
cause cracks. 
~ —— Antique-China Woes, Solved Beta aie 


e 
dishes in a box, 
wrap each piece in 
acid-free paper 
(conventional 


paper may cause 
@ © =) © discoloration). 
| oe 


If you must stack, 


Company's coming, and Grannie’s heirloom dishes are calling out a last-minute SOS 
BY MARISA SPYKER | PHOTOGRAPHS BY HECTOR MANUEL SANCHEZ 


oblem: Dinner plate | Problem: Serving dish Problem: Cotfee | Problem: The entire set rotate your pieces 
got dinged. is cracked. stained your teacups. | has turned yellow. periodically so 
For simple chips Start by warming the | Begin with the gentlest Soak pieces with the bottom one 
with clean breaks.a | crack witha blow-dryer, | methodto spot-treat | stubborn stains ina tub doesn't always 
jwid adhesive will put | says Angela Boudreaux, | stained china. says of sudsy water using bene toa weiaie 
FibscktngetfarcUss\ || owner ot Ankigie’i tl lt RaisslAgen’s patent | iM powdered nies otthe cies 
Elmer's Glue-All for Restoration Studio. made of powdered | detergent with a shot of o 
mt-paste pieces anda | Then apply 30-minute | laundry detergent uch | ammonia says Reuss Storia 
o~part epoxy forhard, | two-partepoxy.and | as Tide) and water. Just use caution: If mugs with the rim 
says Patti Reuss. gently wiggle the crack | Then cover with plastic anything is really pide tetherraeter 
:ov-owner of Sundog | untilthe giueseeps | wrap. Letit sit for 30 valuable, it's best scratching the 


Restoration Studio. through. Dry 24 hours, | minutes. | to call an expert. most delicate area. 


Name That Lucky enough to inherit family china, but stumped on Its origins? North Carolina-based antiques dealer 
Replacements, Ltd. will do the digging for you free of charge—and help you find any missing pleces 
Pattern You need to complete the set. Visit replacements.com to learn more. 
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BHOLIDAY EDITION 


Cracking the Fine-China Code 


Learn how to decipher common labels when buying or selling your sets 


Ceramic vs. Porcelain 


Ceramic 
Often used for 
everyday dinner- 
ware, ceramic is a 
clay-based material 
that’s hardened by 
kin firing at low 
temperatures. 
Because of its 
porous makeup, 
it tends to be soft 
and slightly more 
fragile. On the plus 
side, W's usually a 

lot more affordable. | 


Vintage 

nerally, te rules 
re more Jax When 
it comes to earning 
the trendy label 


editorial director 
and director of fine 
art at IstDibs, says: 
pieces are fair game 
to be called vintage 
if they are at least 
20 years old but 
Jess than 100. 


Porcelain 

This ts often 
synonymous with 
“special occasion” 
dinnerware-and 
for good reason, 
The créme de la 
creme of ceramics 
{s made of finer and 


denser clay and is 
kiln fired at higher 
temps, resulting in 
stronger, thinner, 

and more elegant 

china 


| Antique 
While you might be 
sitting on a wealth 

of G 
heirlooms that 


\drna’s 


seem anclent 
compared to your 
moder-farmhouse 
decor, Freund says 
that pleces are only 
considered true 
antiques if they 
pass the age test 
They should be at 
least 100 years old 


fever) fi 


Cl ¢ Door- 
ean es 
House r o 
Keep things germ free by Pe’ 
i : jauce 
sanitizing these spots often | Fanart 
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([B Oo 
Fridge Bottle Cooler 

Handles Openers Lids 
Light Serving Remote 
Switches Spoons —_—Controls 


| HOME HACK | 


Shine Your 
Silver 
This simple trick uses pantry 


staples to refresh your 
wares ina flash 


Line a9 x 13 baking dish with 
aluminum foil (shiny side up). 
Toss in 1 tablespoon each of 
baking soda and salt. 


Add Ye cup of distilled white 
vinegar. As the mixture starts 
to fizz, carefully pour in 2 
cups of boiling water. Put in 
silverware ina single layer 


Let silver sit for 30 seconds t., 
minutes, depending on the 
level of tarnish. Then remove 
the pieces with tongs. and 
butt with a microfiber cloth, 
Voila! Silver that's worthy 

of a royal visit. SL 


THE ONLY THING STRONGER THAN US, IS You" 


‘Purchase by 3/31/22. Recleem within 30 days of purchase, See Depend com/guarantee for details 
*=Trademarks of Kimberly-Clark Worldwide, Inc. or affilates. eKCWW. 


THE GRUMPY GARDENER © 


OUR GARDEN EXPERT ALLEVIATES YOUR GROWING PAINS 


FELINE FRUSTRATION 
» Our granddaughter loves 
| to drop off her kittens 
at our house. I've tried 
everything Imaginable to 
keep them from digging in 
our flower bed, Including 
mothballs and peppermint 
spray. Do you have any 
other suggestions? 
~CARMEN 
» Well, the first thing that 
comes to mind js keeping 
them indoors and introdue- 
Ing them to the litter box. 
If that's not an option, my 
mother used to cut long 
canes of thorny rosebushes 
and then lay them atop the 


‘YOUR GARDEN 
HIS LITTER Box 


Would you please 
direct me to the 


powder room? 


ground in her flower beds. 
You could also try mulching 
with sweet gum balls or 
pinecones, Cats aren't cool 
with sitting on those. 


HOLLY PRUNING 

» When Is the best time 

to prune a Foster holly 
without destroying all the 
blooms and berries for next 
year? Do they form on old 
or new growth? 
» Flowers and berries occur 
on both kinds of growth Be 
that as it may, I think now Is 
a good time to prune holly 
because the berries and 
foliage are great for holiday 


JOAN 


decorations. (Keep them 
out of reach of children and 
pets, because holly berries 
are toxic, like nandina) 
Sure, you'll remove some 
of the berries, but the plant 
has so many that they won't 
be missed. 


FIGHTING WEEDS 

» We have mondo grass 

covering a shady slope. Lots 

of weeds pop up through 

it. What will control them? 

“USA 

» For grassy weeds, you 
could spot-treat according 
to the label directions with 
Ortho Grass B Gon Garden 
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by 


STEVE BENDER 


GRUMPY’S 
GRIPE OF 
THE MONTH 


Last year, I thought I'd do 
some artsy Christmas 
decorating ! bought a 
collection of vintage 
cobalt blue Milk of 
Magnesia glass bottles 
and arranged them down 
the center of a narrow 
table Then I went out to 
my garden and clipped 
some berry-laden sprigs 
from the nandina. placing 
‘one sprig in each bottle. 
Magnificent! The next 
morning, | discovered 
a berry missing and o 
ccat barfing. He does this 
a lot, but just to be sure, 1 
esearched it, and yep 
nandina berries are toxic 
to cats and dogs (as w 
as humans). So much 
for that creative foray 
Anybody out there have 
silk nandina berries? 


Grass Killer. It eliminates 
only grasses (but not mondo, 
which isn't actually a true 
grass). However, anything 
You spray to treat broach 
weeds will kill the mondo 
too. So for right now, bite 
the bullet and pull or dig up 
any weeds you find. Next 
spring. put down a preventer 


at 


+ 


FIDELITY CAN FELP MANE 
RE IREMEN INCOME 
PLANNING CLEAR. 


SWITCH FROM RETIREMENT SAVING 
TO 


clear and straightforward retirement 
income plan for managing your life— 

and money—for the years ahead. Aj 

» The money you've saved 4 / f/ 

» The money you expect, like Social Security 
» Investments that have the potential fo grow 


Allso you'll have a better idea of how much 
you can withdraw every month. 


Investing involves risk, including risk of loss. 
Brokerage Services LLC, Member NYSE, SIPC. ©2020 FMR LLC. Alllrights reserved. 943637.2.0 


=F 


With tender meaty pieces, our 
hearty Filet Mignon Flavor kibble 
strikes the perfect balance 
between nutrition and love. 


Love them back 


called Preen. You will need to do 
this annually 


TIPPING THE SCALES 
ith white dots that look like t 


re. What to ¢ —CATHY 
» The white dots are likely insects 
called crepe myrtle t 
They suck sap from th 
then drip sticky honeydew on 


leaves an 


k scales 


tree and 


h 
mold grows, Crepe myrtle 


anches on W 


GARDEN 


bark scales build shells over 


themselves so norm 


won't kill them. Controlling them 


requires a two-step approach ea 
year 


rst. after all the leaves drop 


in autumn, spray your trees wit 
dormant oil according to the label 
dire 


hers the scales 
that are there. Next spring, between 
March and May, apply a systemic 

led BioAdv 
Month Tree & Shrub Insect Control, 
which is absorbed through the roots. 
The scales and mold 


insecticide ca 


to disappear 


f 
k \\ iG @ 
Pecans oF re wows] 
Non-Stinky Paperwhites 
Don't hold your breath, because the answer ts here 


they h 


large clusters of showy blooms, they're easy to grow 
t that room 


1e them, They say 


Indoors, and their flowers are por 
filling fra 
almost choking. Th ‘ead paperwhite 
selection, ‘Ziva’ Fortunately, you can get the look without the 
ell by substituting bulbs of ‘A 
Primo’ Inbal and ‘Wintersun; Inbal’ js pure white. while the 
others are white with yellow cups. —Steve Bender 


ertully scented. 


Ince makes some p 


Iprit is the most wid 


anche; ‘Erlicheer: ‘Grand 


Snap a pack. Share the love, 


New CESAR’ MINIS" canine cuisine. 
Love them back: 


©2020 Mars or Attuates. Weste mage and tay shape ave tacernarhs 


rus j F 


JL \Aisan add-on treatment for people 12 and older with severe eosinophilic. | = 


asthma. It's nota rescue medication or for other eosinophilic conditions, ies 
N eae 


Results may vary, 


IMPORTANT SAFETY INFORMATION 
Do not use FASENRA if you a 
1udden breathing problems. 
FASENRA may cause serious side effects, including: 

allergic (hypersensitivity) reactions, including anaphylaxis. Seriou 


Allergic reactions can sometimes happen hours of days after you get your 
away f you have any of the following symptoms of an allergic reaction: 


allergic to benralizumab or any of the ingredients in FASENRA. 


reactions can happen after you get your FASENRA inject 
althcare provider oF get emergency help ri 


yection. Tell your be 


9 swelling of your face, mouth and tongue 


ng lightheaded (low blood pressure) 


© fainting, dizain 


Before using FASENRA, tell your healthcare provider about all of your medical conditions, including if you: 
inhaled corticosteroid medicines. De NOt stop taking your corticosteroid medicines unless instructed by your healthcare 


contol 


taking oral 
Ider This may cause other symptoms that we 


ome back 


oid medicine to 


d by the corticoste 


8 parasitic (helminth) infection 
bregnant of plan to beconw: pregnant. Its not known if FASENRA will harm your unborn baby. Tell your healthcare provider if you becot 
‘qrsant during your treatment with FASENRA 


exposed to FASENRA during pregnancy, 
9g 


There 15.4 pregnancy exposure regestry that monitors preqnancy outcomes in we 
Age Patents 10 enroll themselves by calling 1-877 311 8972 oF visi 


Wisit FASENRAfits.com to see how FASENRA can fit into your life. 


"The first 3 doses are given on day 1, week 4, and week 8. 
"Before you self-administer, make sure your doctor shows you how to do it. 


+ ate bee Jing oF plan to breastfeed. It's not known if FASENRA pi 


Talk to your healthcare provider about the best way to feed your b: 


into your breast milk 


if you use FASENRA 


are taking prescription and over-the-counter medicines, vitamins. or herbal supplement: 
Do not stop taking your other asthma medicines unless instructed to do so by your healthcare provider. 

‘The most common side effects of FASENRA include: headache and sore throat. These are not all the possible side eects of FASENR 
APPROVED USE 

FASENRA 1s a prescription medicine used with other asthma medicines for the maintenance treatment of asthma in people 12 years and older whe 
asth ontrolied with thew current asthma medicines. FASENRA helps prevent severe asthma attacks (exacerbations) and may y 
breathing, Medicines such as FASENRA reduce blood eosinophils. Eosinophils are a type of white blood cell that may contribute to your asthma, 
FASENRA 1s not used to treat other problem inophvls and is not used to reat sudden breathing problems, Tell your healthcare pr 


tart treatment with F 


known if FASENRA nd elective in children under 12 years of age 
You ure encouraged to report negative side effects of prescription drugs to the FOA Visit 
www.FDA.gov/medwatch 0 call 1-800-FDA-1088 e 
Please see Brief Summary of full Prescribing information on adjacent page. : P 


FASE sistered trademark of the AstraZeneca group of compar 


020 Astrazenuce, All rights reserved. US:42947 7/20 (benralizumab) 


‘What is FASENRA?, 
FASENRA is a prescription medicine used with other asthma medicines 
for the maintenance treatment of asthma in people 12 years and older 
‘whose asthma is no! controlled with their current asthma medicines. 
‘When added to other medicines for asthma, FASENRA helps prevent 
‘Severe asthma attacks (exacerbations) and may improve your breathing. 
‘Medicines such as FASENRA reduce blood eosinophils. Eosinophils are 
4 type of white blood cell that may contribute to your asthma. 
‘© FASENRA is not used to treat other problems caused by eosinophils. 
‘© FASENRA is not used to treat sudden breathing problems. Tell your 
healthcare provider if your asthma does not get better or if it gets 
‘worse after you start treatment with FASENRA, 


Itis not known if FASENRA is safe and effective in children under 
12 years of age. 


Do not use FASENRA |! you are allergic to benralizumab or any ot 
the ingredients in FASENRA. 


Before using FASENRA, tell your healthcare provider about 
all of your ical conditions, including if you: 
© are taking oral or inhaled corticosteroid medicines. Do not stop 
taking your corticosteroid medicines unless instructed by your 
ithcare provider. This may cause other symptoms that were 

~niled by the corticosteroid medicine to come back 

parasitic (helminth) infection 

inant or plan to become pregnant. It is not known if FASENRA 
‘your unborn baby. Tell your healthcare provider if you 

2 pregnant during your {reatment with FASENRA. 

‘vere is a pregnancy exposure registry that monitors pregnancy 
‘oulcomes in women exposed to FASENRA during pregnancy. 
Healthcare providers can enroll patients or encourage patients 
to enroll themselves by calling 1-877-311-8972 or visiting 
www.mothertobaby org/fasenra. 

© are breastfeeding or plan to breastleed. It is not known if FASENRA 
passes into your breast milk. You and your healthcare provider 
should decide if you will use FASENRA and breastfeed, Talk to 
your healthcare provider about the best way to feed your baby if 
you use FASENRA. 
Tell your healthcare provider about all the medicines you 
take, including prescription and over-the-counter medicines, vitamins, 
and herbal supplements. 
Do nol stop taking your other asthma medicines unless your 
healthcare provider telis you to, 


How will | use FASENRA? 

‘© FASENRA |s injected under your skin (subcutaneously) one time 
every 4 weeks for the first 3 doses, and then every 8 weeks, 

© FASENRA comes in a single dose prelilled syringe and in a single 
dose autoinjector, 

© A healthcare provider will inject FASENRA using the single-dose 
prefilled syringe. 


lem 
For more information, visit FASENRA.com 
Or call 1-800-236-9933 


| 


ABOUT FASENR, 
~ 


© If your healthcare provider decides that you or a caregiver can giv, 
the injection of FASENRA, you or your caregiver should receive 
{raining on the right way to prepare and give the injection using the 
FASENRA PEN. Do not try to inject FASENRA until you have been 
shown the right way by your healthcare provider, See the detailed 
“Instructions for Use” that comes with FASENRA PEN for 
information on how to prepare and inject FASENRA. 

© Ifyou miss a dose of FASENRA, call your healthcare provider. 


‘What are the possible side effects of FASENRA? 

FASENRA may cause serious side effects, including: 

* allergic (hypersensitivity) reactions, including anaphylaxi 
Serious allergic reactions can happen after you get your FASENRA 
injection. Allergic reactions can sometimes happen hours or days 
after you get your injection. Tell your healthcare provider or get © 
emergency help right away if you have any of the following symptoms 
of an allergic reaction 


© swelling of your face, mouth and tongue 
© breathing problems 
© fainting, dizziness, feeling lightheaded (low blood pressure) 
© rash 
© hives 
The most common side effects of FASENRA 
include headache and sore throat, 
These are not all the possible side effects of FASENRA. 
Call your doctor for medical advice about side effects. 
You may report side effects to FDA al 1-B00-FDA-1088, 


How should | store FASENRA? 
‘© Store FASENRA in the refrigerator between 36°F to 46°F (2°C to 6°C), 
+ FASENRA may be stored at room temperature between 68°F to 77°F 
(20°C to 25°C) for up to 14 days. 
© Once removed from the refrigerator and brought to room temperature 
FASENRA must be used within 14 days or thrown away. 
« Store FASENRA in the original carton until you ae ready to use it to protec 
it from light. 
© Donnol freeze FASENRA. Do not use FASENRA that has been frozen. 
© Do not expose FASENRA to heat. 
© Do not use FASENRA past the expiration date. 
+ Keep FASENRA and all medicines out of the reach of children, 


What are the ingredients in FASENRA? 

Active ingredient: benralizumab 

Inactive ingredients; L-histidine, L-histidine hydrochloride 
monohydrate, polysorbate 20, a,c-trehalose dihydrate, and Water 
for Injection 

The information provided here is not comprehensive 

‘Ask your healthcare provider for additional information about 
FASENRA. You can also contact the company that makes FASENRA 
(toll-free) at 1-800-236-9933 or at www. tasenra,com. 


FASENRA is 2 registered trademark and FASENRA Pen is a trademark 
of the AstraZeneca group of companies. 

© 2019 AstraZeneca LP. All rights reserved. 

Manvtactured for: AstraZeneca LP, Wilmington, DE 19850. 


11/19 US-30267 


@ Fasenta 


(benralizumab) ss 
AstraZene 


BEAUTY: STYLE 


HOW TO LOOK AND FEEL YOUR BEST 


agic cae 


in Mobile — 


All is calm (and incredibly stylish) at interior designer 
Elizabeth Damrich's historic Alabama home 


The designer in 
a years-old Kate 
Spade coat at her 
1885 home 


BY BETSY CRIBB | PHOTOGRAPHS BY ROBBIE CAPONETTO 


souricancivina.cof [ajifezca sen 2920 | Hi 
| 


| BEAUTY & STYLE 


AFAVORITE QUOTE: 
BE EASY. 

TAKE YOUR 
TIME. YOU ARE 
COMING HOME. 
TO YOURSELF. 


—Nayyirah Waheed 


"VE ALWAYS BEEN someone who 
dresses for myself” says Elizabeth 
Damrich. “It's one thing you can 
do to make yourself feel better. 
Even in this pandemic year, it's 
‘so important to be creative and to 
use dressing as a way to lift your 
spirits” With her penchant for fluid 
silhouettes and artful accessories, the 
interior designer's style feels inherently 
festive, like she could move from a quiet 
afternoon at home with her family toa 
formal dinner party without changing 
a thing. For the young Mobile. Alabama. 
mom, there's a little bit of magic ina 
good ensemble. “I have to admit that 
sometimes I repeat outfits two or three 
days in a row because I'm just feeling 
it” she says with a laugh. “Some looks 
are meant to live longer than a day. 1 
feel like a little girl who just got new 
shoes and wants to wear them to bed. 
I still have that in me There's also 
sweetness for Damrich in celebrating 
the holidays with her almost-2-year: 
old daughter, Genevieve (called Gigi) 
“It will be so special watching her 
experience Christmas and our tradi 
Hons with my family,” she says. "We 
haven't been to my parents’ much 
during the pandemic, so I'm ready to 
see everybody and visit my granddad 
with her. Watching all that unfold is 
Just the best” Here, the style maven 
(@liz damrich) shares her family's 


ma 


Yuletide musts, her favorite party 
accessories, and how she’s making 
her historic Mobile house a home. 


‘Treasured Holiday Traditions... 
“We have gumbo every Christmas 

Eve with family, and when I met my 
husband, Michael, ! learned that his 
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family does the same thing. which is 
rare. My dad has always read us Twas 
the Night Before Christmas from the 

book that my mother grew up reading 
We're passing that down to Gigi, and | 
think Michael will read for the whole 
family now. !'m also a huge Nat King 

Cole fan. | start listening to his holiday 


— i 
EATE-SEASON GREENS(VEWISON .& CHUKAR FOR THE BACKYARD TABLE. 
2 _SACOOL WELCOME SNAP TO THE AIR, AND SOMEHOW, 
y WA GATHERING OF YOUR CLOSEST FRIENDS AND FAMILY IS TRE ONE 


-OREVER. HERE'S TO ENDING THE YEAR TOGETHER. 


~~ MAKE IT MEMORABLE 
, —GIVE ORVIS 


MEN'S PERFECT FL: 


Rugged and warm. the t 
Perfect Flanne! Shi 


ORVIS 


\UTOOOR OUTFITTERS, INSTRUCTORS, AND APPAREL MAKERS. SINCE 1856. 


LEARN MORE AT 70+ RETAIL STORES: ORVIS.COM 
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ELIZABETH'S QUICK PICKS 
‘Featliered/Hiindbiig or Satin Slippers / Eggnog Cheers or 
Decorations Down the Next Day or 

or ling Tinsel or 
/ Holiday Movies or 


Peppermint Sticks 
Happy Hour 


on the Porch or 


How To Add Glamour to Your Look 
“Dhave a black feather bag that | pick 
up anytime I'm going to a fancy dinner 
or a party, and I think it immediately 
makes my outfit festive. Interesting 
sculptural earrings help me get party 
ready too. also love wearing metallics, 
silks, and fabrics that feel a little more 


album on the first day of December, so. 
that's really the soundtrack to our life 
during this time 


color everywhere-in the landscape 
and the flowers—so it just feels more 
natural, My style when I lived in New 
York was all black and 
navy. feel like I've left 
that behind. 


And a New One Too 

“We have so many 

citrus trees around our | 
house. I have oranges 


eS My Artful Approach 


for days. We couldn't None | tw Decorating special than what you would wear 

possibly eat them all | Fairhope spots “With interiors. [look ona Tuesday 

‘so we've really leaned Ih st prevtelon at furniture and a room 

Into using them for ech ENiceies as different sculptural My Daughter's Influence on My Style 

decoration. We also | tush shapes, very much “I'm probably more feminine in the 

have magnolia trees in € Page and like the way Ithink of way I dress. My grandmother was a 

the front yard, so ! like |, Palene clothes. | also typically great seamstress and made beautiful 

to include decor that Caio gravitate more toward French hand-sewn dresses for us. Gigi 

feels inherent to the | @Thetlope farm | texture and repetition of is wearing all of those clothes. and ! 

house and the property” 1. Atchison Home lines and shapes than _ find myself wishing | had something 
‘4. The Noble patterns and heavy like that. Perhaps her heirloom dresses 

Lessons Learned from | South color. Whenever I are rubbing off on me!” 

My Surroundings eo create a vignette, I'm 

“Lam Integrating more Aniaues already picturing itin Current (and Forever) Project 

colors into my outfits, | ta-the Holiday a photograph (in terms “Our house is a work in progress 


There's such great architecture. so 
I want to have a reverence for it 


of balance and scale) 
and if itis able to give 


these days, like blush. 
marigold, lilac, and 


shades of blue. I think being on the 
coast really lends itself to wearing less 
black and feeling a little bit freer to 
experiment. in Mobile, there's bright 


@liz_damrich INSTAGRAM STYLE 


An afternoon at home with her 
daughter. Genevieve 
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French scenic wallpaper ina 
cozy living room nook 


SOUTHERNLIVING COM 


off that level of nonchalance, elegance, 
and comfort. The tenets of style in 
how I dress and design interiors are 
pretty similar” 


Awinter beach day on Dewees 
Island, South Carolina 


and really try to think it through 
before throwing furniture in. 'm 
taking my time living in it and 
studying it” SL 


Jean-Luc, family pet and 
unofficial ruler of the house 


————< 


High blood pressure 
F joint pain? 


YLENOL’ won't raise blood pressure 
Ne way that Advil’ Aleve,’ or 
Aotrin” sometimes can. 
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When the weather gets frightful, pick 
a scent that's spicy and delightful 
8Y PATRICIA WEIGEL SHANNON 


to the pairing of fresh and 
fruity tones along with 
caramel, vanilla, and 
sophisticated patchouli 
$84; dillards.com 


‘ADORE EAU DE PARFUM 
INFINISSIME 

The latest J'adore 
installment is a vibrant 
addition to the lineup, 


thanks to fruty berg z 
mot. It's paired with Bucany nex Lowman 


strong notes of blood 
‘orange to unveil a mood- 
boosting hit from the 
start. $115; dior.com 


Ginger delivers the 
element of intrigue to 
this eau de parfum, Musk 
rounds out the experi 
ence, complementing 
the bright lemon and 
rose-and-peony blend. 
$124; macys.com SL 


2 

VALENTINO VOCE VIVA 
Mandarin, bergamot, 
and unmistakable ginger 
make this rich, citrus 
centric fragrance sparkle 
from the moment it 
touches the pulse points. 
$130; nordstrom.com 


3 
PERFECT MARC JACOBS 
Cozy up with a warm 
floral that has hints of 
spice and cedarwood. 
‘Cashmeran brings a 
‘smooth, musky element 
that scatters the sunny 


| ini exclusive 
| | ‘colors 


based on small and medium testing vs. Always Discreet Bout 


‘= Trademarks of Kimberly-Clark Worldwide. Inc. or its affillates, © KCWW. 


Delight little beauty butts with 
paraben-free soaps hand-made 
n Charleston, South Carolina. 
They'll find a treat inside every 
honeydew-scented sphere. 


$12 each; sohpshop.com 


2 


COVER FX MONOCHROMATIC 
BLUSH vo 


Matte and shimmer blushes in 
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EAUTY 


IFT: 


Special Delivery 


Gy PATRICIA WEIGEL SHANNON 


six different shade combina 
tions are the ultimate trick 
for adding flattering dimen 
sion that leaves cheekbones 
glowing like a set of twinkling 
lights. $38; covertx 


3 
TOPICALS LIKE BUTTER 
HYDRATING MASK 

Skin won't fear Jack Frost 
thanks to this ultrasoothing 


whipped mask, It's designed 


to hydrate while blanketing 


Five pretty surprises. all under $40, for tucking beneath the tree 


RAPH Sy ROBBIE CAPONETTO 


stressed complexions in 
naturally derived ingredients 
such as turmeric, green tea 
extract, and rhubarb root 
$32: mytopicals. com 


4 

TOWER 28 JUICY ALL THE WAY 

Oh, what fun itis to swipe when 
it's all about the shine and 
not the stickiness. Apply this 
lip treatment formulated for 
sensitive skin over lipstick 

or let it fly solo as a subtle, 


fe bey 


skin-nourishing gloss. $20 f 
set of four; tower28beauty.c 


5 
OLIKA HYDRATING HAND SANITIZI 
CLIP-ON 

Germs don't stand a chance] 
with this key chain that pacl 
300 bacteria-busting spritz 
A few clean ingredients get 
the job done, while essential] 
oils leave behind a lavender 
fragrance. $15 for set of thy 
olikalife.com SL 


Wear Confidence 


Double Wear Makeup 
tural matte finish. 24-hour wear 


#1. Foundation in the US, 


Double Wear brings your skin to life 
We go beyond the match. Our shades 
flatter the skin with a beautiful balance 


of skin color and undertone for the most 
natural flawless look. 24-hour color true. 
Won't look grey on deeper skintones 
Transfer-resistant. Waterproof 


The ll: chromotnerapy. or color therapy, isthe dea that indivicual colors, through 
thelr frequencies and vibrations, an promote balance within our bod) 

‘make us feet happier and more relased. We're taking that as our cue tos 
lights this yoar and opt for colorful retro strands instead. Good vibrations. here we 


_ 


| 
Merry 
Moderation 


Three strategies for 


smarter gatherings 


ik VARIETY 


> When the table i with 


(like salad greens, 
and okra), it is that much 
healthful choices.” note 
Shamera Robinson, director 


‘SWAP OUT SERVING UTENSILS 
> “Doing something as simple 
as switching from la i 


Beat the Chill 


Add an extra layer for more comfortable cold-weather workouts 


may mean forgoing some 


By BETSY CRIBB dishes. “If th 


late f 


eve says Robinson. “Then you car 


wy, from SMO, land 
com 3. Back in Actid 


L Women’s Down Comfort § 
2. Ribbed aux Fur Pom Hatin 


sme of those f00% 


in Whi 


) lunch the next day 
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Don't Bea 
Grinch! 


Here's how to guarantee 
that your kids will receive 
gifts politely 


HAVE A CONVERSATION 
BEFORE THE HOLIDAYS 
Many of us have expert: 
enced that awkward moment 
when our children have said 
something inconsiderate or 
unkind when they opened 
gifts they didn’t want. need, 
or like.” says Abby Green. the 
Nashville-based etiquette 
instructor and blogger behind 
Put on Kindness (@puton 
kindness). “Talking to our 
kids about how to respond 
when they receive presents 
is a lesson that's worth the 
investment of our time: 


SAUNDRA TRAYWICK AND her husband 
Walt, never intended to own a donkey dairy 
farm, but when their young daughter was 
diagnosed with PANDAS (an autoimmune 
disease that can cause dramatic behavioral 
changes overnight), they were desperate 
for solutions. “An autoimmune disease 


MODEL (AND PRACTICE!) 
GOOD BEHAVIOR 
Role-playing gift giving with 
your children is a smart way 
to help them understand how 
it feels if someone responds 
positively when receiving 

a present versus how it 
feels if someone responds 
negatively” she notes. 


fs tricky because people can respond to 
treatments differently,” says Saundra 

After antibiotics didn't relieve their 
daughter's symptoms, including severe 
OCD and night terrors, the Traywicks 
researched every alternative they could 
find. “If there was an ologist. 
We saw one” says Saundra. 
When a naturopath suggested 
drinking donkey milk, their 
daughter tried that too, For 
her, it worked 

The family then bought 
three American Mammoth 
Jackstock donkeys for their 
Luther, Oklahoma, farm to 
guarantee her a plentiful 
supply. With the leftover 
raw milk, they created 
Dulce de Donk, which is 


OFFER THEM AN EASY 
GO-TO RESPONSE 
“It's always appropriate to 
simply say, Thank you. This is 
such a thoughtful gift! 
says Green. "Remind your 
children that itis the effort 
that counts. Even if they don’t 
like the present. they can stitl 
thank the person for their 
thoughtfulness” 


84 
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Got Donkey Milk? 


For this Oklahoma Jamily, it's worked wonders 


a natural skin-care line that's easy on 
sensitive skin (@dulcededonke). Due to 
having OCD, their daughter washed her 
hands incessantly, and liquid soaps took 
nil on her skin, says Saundra. Making a 
gentler option with the milk felt right. It's 
also not as unorthodox as it might seem. 
‘We're not doing something new; Saundra 
notes. “It's said that Cleopatra used donkey 
milk for skin care. Legend says she tr 
with a herd of 700 so she could have a 
donkey-milk bath wherever she we 
As word has gotten out about their 
daughter's success with this 


treatment, the Traywicks 
have offered hope to other 
people experiencing similar 
challenges. Their nonprofit 
Hee Haw for Health, ensures 
that families like theirs have 
access to the milk: “It sounds 
crazy, but we've seen it help 
our daughter and other kids 
too” says Saundra. “I'm not 
a doctor; I'm not making 
claims. This is just our story 
‘and what we've seen” SL 


-UTICASONE FUROATE 100 MCG, UMECLIDINIUM 62.5 MCG, 
WD VILANTEROL 25 MCG INHALATION POWDER) 


f 


se-daily TRELEGY 100/62.5/25 mcg is a prescription medicine 
ed long term to treat chronic obstructive pulmonary disease 
(OP), including chronic bronchitis, emphysema, or both. 
ELEGY is not used to relieve sudden breathing problems and 
con't replace a rescue inhaler. 


No once-daily COPD medicine has the power to 


treat COPD in as many ways as TRELEGY.* 
30 eee ret It’s anew day. 


Ke re a ‘Ask your doctor how 
ee en) partis 


make a difference. 


One — ee ee ae een aa ee TRELEGY.com 


TRELEGY had improved ing functio 


3mediones Re 


IMPORTANT FACTS ABOUT TRELEGY 100/62.5/25 mcg 
FOR COPD 


not comprehensive. To learn more, 


several da 
TRELEGY should not be used in children younger than 18 years of age. 
IRis not known it TRELEGY in children younge 


an 18 years 


one turoate help to decrease inflam : t mptoms ot x asthe: 


Please see additional Important Facts about TRELEGY 100/62.5/25 meg 
“ for COPD on the following page. Please see full Prescribing Information 
escue inhaler for TRELEGY, Including Patient Information, at TRELEGY.com 


TRELEGY euipta 

{fluticasone furoate 100 mcg, umecliinium 62,5 mcg, 

and vilanterol 25 mcg inhalation powder) 

IMPORTANT FACTS ABOUT TRELEGY 100/62.5/25 mog 
FOR COPD (cont'd) 


= heart problems; high blood pressure; seizures; thyroid problems; 
diabetes; liver problems; weak bones (osteoporosis); an immune 
system problem eye problems such as glaucoma, increased pressure 
in your eye, cataracts, blurred vision, or other changes in vision 
(TRELEGY may make your glaucoma worse). 

or It you: 

= are allergic to milk proteins, 

+ have prostate or ladder problems, or problems passing urine (TRELEGY 
‘may make these problems worse). 

‘= have any type of viral, bacteria, parasitic, or fungal infection 

‘are exposed to chickenpox or measles. 

* are pregnant or plan to become pregnant. itis not known if TRELEGY 
may harm your unborn baby. 

‘= are breastfeeding. itis not known if the medicines in TRELEGY pass 
‘nto your milk and if they can harm your baby. 

‘Tell your HCP about all the medicines you take, including prescription 

and over-the-counter medicines, vitamins, and’ herbal supplements, 

TRELEGY and certain other medicines may interact with each other. This 

may cause serious side etfects. Especially tell your HCP if you take: 

nticholinergics (including tiotropium, ipratropium, acidinium); atropine; 

other LABA (including salmeterol, formoterol, arformoterol, olodaterot, 

and indacaterol); antifungal or anti-HIV medicines. 

Know the medicines you take. Keep a list of them to show your HCP and 

pharmacist when you get a new medicine. 


How should | use TRELEGY? 


Read the step-by-step instructions for using TRELEGY at the end 

of the Patient Information. 

© Do not use TRELEGY unless your HCP has taught you how to use the 
‘inhaler and you understand how to use it correctly. 

‘= Use TRELEGY exactly as your HCP tells you to use it. Do not use 
TRELEGY more often than prescribed. 

‘© Use 1 inhalation of TRELEGY 1 time each day. Use TRELEGY at the 
‘same time each day. 

If you miss a dose of TRELEGY, take it as soon as you remember. Do 
‘ot take more than 1 inhalation per day. Take your next dose at your 
‘usual time. Do not take 2 doses at 1 time. 

‘= If you take too much TRELEGY, call your HCP or go to the nearest 
hospital emergency room right away if you have any unusual symptoms, 
such as worsening shortness of breath, chest pain, increased heart 
rate, or shakiness, 

= Do not use other medicines that contain a LABA or an 
anticholinergic for any reason. Ask your HCP or pharmacist if any 
Of your other medicines are LABA or anticholinergic medicines. 

'* Do not stop using TRELEGY unless told to do so by your HCP because 
your symptoms might get worse. Your HCP will change your medicines 
as needed. 

‘+ TRELEGY does not relieve sudden symptoms of COPD, and you 
should not take extra doses of TRELEGY to relieve these sudden 
symptoms. Always have a rescue inhaler with you to treat sudden 
symptoms. if you do not have a rescue inhaler, call your HCP to have 
‘one prescribed for you. 

Call your HCP or get medical care right away i: 

your breathing problems get worse. 

‘© yOu need to use your rescue inhaler more often than usual 

‘© Your rescue inhaler does not work as well to relieve your 
symptoms, 


‘What are the possible side effects of TRELEGY? 


TRELEGY can cause serious side effects, including: 

* fungal infection in your mouth or throat 
mouth with water without swallowing after using 
educe your chance of getting thrush. 


). Rinse your 
TRELEGY to help 


+ pneumoni: 


People with COPD have @ higher chance 
Deum. GY may increase the chance of geting preveery 
your HCP if you notice any ofthe fllowing symptoms: meso 
mucus (sputum) production: change in mucus colar; fever, el 
increased coun, razed beating probs, 

+ weakened immune system and increased chance of getti— 
infections (Immunosuppression).. 

+ reduced adrenal function (adrenal insutficiency). Adierm 
insufficlency fs a condition where the adrenal glands do not ma 
enough steroid hotmones. This can happen when you stop taking Ot 
corticosteroid medicines (such as prednisone) and start taking 
medicine containing an ICS (such as TRELEGY). During this transitx— 
period, when your body is under stress from fever, trauma (such as 
Car accident), infection, surgery, or worse COPD symptoms, adrer 
insufficiency can get worse and may cause death. Symptoms ot aren 
insufficiency include feeling ited ack ot energy, weakness, nause= 
and vomiting; low blood pressure (hypotension). 

* sudden breathing problems im after inhaling yous 
medicine. |f you have sudden breathing problems immediately att= 
inhaling your medicine, stop taking TRELEGY and call your HO™ 
‘fight away. 

'* serious allergic reactions. Call your HCP or get emergency medic= 
care if you get any of the following symptoms: rash; hives; swelling = 
your face, mouth, and tongue; breathing probiems, 

* effects on heart: increased blood pressure, a fast or regula» 
heartbeat awareness of heartbeat. chest pain 

* effects on nervous system: tremor; nervousness. 

'* bone thinning or weakness (osteoporosis). 

= eye problems including glaucoma, increased pressure in your eye~ 
cataracts, blurred vision, worsening of narrow-angle glaucoma, or 
other changes in vision. You should have regular eye exams while 
Using TRELEGY. Acute narrow-angle glaucoma can cause permanent 
108s of vision if not treated. Symptoms of acute narrow-angle glaucome. 
may include: eye pao discomfort. nausea or vomiting, lured vision: 
‘seeing halos of bright colors around lights; red eyes. If you have thes 
‘symptoms, call your HCP right away before taking another dose. 

+ urinary retention. People who take TRELEGY may develop new or 
worse urinary retention. Symptoms may include: difficulty urinating. 
painful urination; urinating frequently; urination in a weak stream or! 
Enps. you have these symptoms, stp taking TRELEGY. and call your 
HCP right away before taking another dose. 

© changes in laboratory blood values, including high levels of blood 
‘sugar (hyperglycemia) and low levels of potassium (hypokalemia). 

Common side effects of TRELEGY 100/62.5/25 mcg for COPD 

include: upper respiratory tract infection; pneumonia; bronchitis; thrush 

‘in your mouth and throat (rinse your mouth with water without swallowing 

after use to help prevent this); headache; back pain. joint pain; flu; 

inflammation ofthe sinuses: runny nose and sore thoat taste disturbance 
constipation; painful and frequent urination (signs of a urinary tract 

Infection) nausea, vomiting, and dares: mouth and throat pain Cough 

hoarseness. These are not all of the possible side effects of TRELEGY 

Call your doctor for medical advice about side effects. 


‘You are encouraged to report negative side effects of prescription drugs to 
the FDA, Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 


Please see additional Important Facts about TRELEGY 100/62.5/26 meg 
for COPD on the previous page. Please see full Prescribing Information for 
‘TRELEGY, including Patient Information, at TRELEGY.com 


1 you don’t have prescription coverage, 
end cot information, oF need helo Devine 
for your mesicine, wait GSRForyou.cH 

or call 1-866-GSK-FOR-U ($-285-475-18 


GSK for you 


‘TRELEGY ELLPTA was Gevloped in coabaration with INNO VIVA 
The stape of be ELLIPTA ita is a racemar of te GSK group of compares. 
Trademarta are gamed by of \ceraed he Sk group of compares 


Buctrenice 
Fesewch Tange Park, NC27709, 


(©7020 GSK or tear, 
Seotember 2020 
‘©2000 GSK a keweor 
FYUJRNA200008 October 2020 
Prosuced n USA, 
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My Mom, 
the Beauty Icon 


A Georgia nurse's advice for looking a 
dozen years younger 
PHOTOGRAPHS BY ROBBIE CAPONETTO 


“My mother 
doesn’t prefer 
bells and whistles 
when it comes 
to face wash. 
‘She looks for 
something that 
gets the job done | “This drugstore retinol formula is 
without stripping | bolstered with hydrating ingredients 
her skin” Honest | to stave off irritation” LOréal Paris 
Beauty Gentle | Revitalift Derm Intensives Night 
Gel Cleanser, Serum, 0.3% Pure Retino 
$13; honest.com $37; lorealparisusa.com 


“In the end, she “Mom says. A classic red lip can 
always comes change your whole attitude in a 
back to this second and doesn't need anything 
dependable else to shine; " Yves Saint Laurent 

department store Rouge Pur Couture Lipstick in 

find, I just know Le Rouge, $38: ysibeautyus.com 


Fitbe happy with | 


Ay 
{ty she says. 
PARA LeaCE RN Lancdme E 
3 Définicils 
. High-Definition 
‘ Mascara, $28: 
: lancome-usa.com 
“To Mom, a 
“You sure y'all aren't sisters?” That's a joke I've really good SPF 
heard about myself and my mother time and is worth the 
‘again, and looking at her, | get the punch line. If splurge when 7 
raising four rowdy kids and going back to school worn daily to fend 


50 ff wrinkles 
to become a nurse after most of us had flo 2 off wrinkles and | | 
nurse after most of us had flown the a wetsior Aue wne hee 
coop didn't age her, I'm not convinced anything semcnuneatt 


day, she was hard-pressed to finda 
ae also jokes that it 
could. For her timeless complexion, she credits a Gee workceven better | natural aluminum-free deodorant 


short list of clean skin-care products and quality an | Under asunhat” | that could keep up. This is the first 
cosmetics applied with a light hand. “When | was SkinCeuticals | one to pass her discerning test 
younger, | hit the makeup counters hard” she co Physical Fusion | Kosasport Chemistry AHA Serum 
says, “But I've learned that as you get older, less = UV Defense Deodorant, $15: kosas.com SL 
is more” Her approach to beauty is very simple wns SPF 50, $34; 


and classic, despite still coming off effortlessly skinceuticals.com 
glamorous when gussied up. Her ageless advice: 
Don't overdo it. If that means eventually looking a 


decatMO gee Coa |e than say" aa | Kosa 
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It starts with getting a quote to see if youll 
could save 15% or more on car insuranc 
From there, you'll discover the comfort of 
ce with a licensed agent, the 

fast, fair, professional claim handling and 
why, for over 75 ars, GEICO has been 
the choice of millions of drivers for all thei 
insurance needs 


GEICO.COM ___1-800-947-auro.—_ LOCALAGENT 


YOUR GUIDE TO THE SOUTH N 
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A Coastal Celebration 


Head to the Lowcountry for festivities that light up St. Simons Island and SeaIsiand 
BY CAROLINE ROGERS | PHOTOGRAPHS BY PETER FRANK EDWARDS 
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HE GEORGIA COAST 
has long been a Yuletide 
destination for Southerners. 
Driving in over the glowing 
golden marshes with a chill 
in the salty air, you'll see 
glimpses of the Christmas 
spirit at every turn. Two neighboring 
a Island and 


coastal communities, S 


St. Simons Island are both warm 
and inviting places to visit. They are 
bedecked in holiday finery, with 
garlands and bows 
and erecting towering evergreens 
festooned with shiny baubles. It's 
like a winter wonderland, one that 
(because it happens to lie in seaside 
Georgia) swaps out ali the snow for 
stretches of sand and trades fir trees 
for palms strung with flickering lights. 
On Sea Island and St. Simons. there 
are as many well-traveled spots for 
photos as there are quiet corners to 
sit back and take in the marvels of 
the season. 


SEA ISLAND 


| The Cloister on Sea Island has been 
l hosting holiday festivities for decades. 
This resort, which first opened in 1928. 
is set on the Blackbank River and is 
surrounded by saltwater marshes 
The hotel is absolutely stunning at 
any time of year, but it becomes even 
more radiant around Christmas. A 
teeming events calendar and rooms 
filled with gorgeous holiday decor 
keep the guests coming back. Upon Ncueday @ieaeus) 


reaching the island, visitors are The main entrance 
to The Cloister is all 
decked out. 


locals hanging 


greeted with an especially warm 
welcome. The bridge on Sea Island 
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Drive, which crosses the river and 
leads to the resort. is lined with 
trumpeting angels that light up at 
dusk Inside The Cloister, the decor 
illuminates the property with the 
splendor of the season, beginning 
With the main entrance, which invites 
guests into a spacious hall filled with 
glittering garlands, an enormous 
Christmas tree, and a crackling fire 
Just explore for a while, and you'll 
find the resort's impeccably trimmed 
trees lining the hallways. The most 
jaw-dropping one is that enormous 
evergreen that stands at the main 
entrance, next to a mailbox labeled 
“Letters for Santa.” Many families 
have been coming to The Cloister 
for generations, and those who first 
came to the resort as children now 
bring their own kids to experience the 
magic, including visits with Santa and 
Mrs. Claus, of course. 

The big calendar of events certainly 
keeps Sea Island visitors busy. though 
there's an unmistakable 
charm in the calmer 
moments too. Wander 
down the long carpeted 
hallways, walk past 


rows of trees lining 
passageways, wake up 
early to pour a cup of tea 
ata silver service that's 
set in one of the parlor’s 
cozy comers, and ta 
a breezy stroll outdoor 
between the resort and 
the marshes to see the 
Sea Island Explorer 
which is docked on 

the Blackbank River 
and decorated with 

red ribbons and green 
garlands. You'll soon 
understand exactly what 
iis that keeps people 
coming back each y 


ir 
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From top: The 
Cloister’s solarium, 


Nearby St. Simons Island hosts its 
own lively traditions, and when it 
‘comes to decorating, residents here 
definitely go big. This area, which 
is known [or its moss-hung oak 
trees, gets another calling card in 


December—the impressive light 


displays that appear in front yards 
around town. To take in all the island 
homes that are decked out for the 
holidays, hop aboard a Christmas 
Tour of Lights, one of the open-air 
rides hosted by Lighthouse Trolleys: 
The Fendig family has been leadins 


—- —— - Tn 
Local Favorites at 
Bring your hobiday lists | 

to do some shopping at 

Island boutiques 


«a oe Cu ee | 
CLOTH+LABEL 


wese excursions for years now. and —_ bookstore that opened in 2019 and clothing and entertaining essentials, 


weir jolly trolleys cruise beneath provides a great selection. including behind its trademark canary yellow 


aim trees wrapped in spirals of new releases, children’s stories, and front door 
swinkling decorations, taking visitors wonderfully curated offerings in the Golden Isles Olive Oil, a purveyor 
urough neighborhoods that are realms of art, architecture, di of flavored oils and vinegars that 

mung with festive finery-including and photography are sourced from around the world. 


cheery sing-along or two just for Just steps away in Redfern Villa is also located here. Customers can 
cod measure is Viola's Market, a store that’s filled —_ learn all about the many fascinating 
When it comes to gift giving. with charming finds, including fine products, their specific origins, and 
L. Simons Island's Redfern Village kitchen accoutrements, leather goods, _ potential pairings while browsing 
Shopping central. It's home to jewelry, children’s toys, and recycled the broad selection. In addition to 


ighton Books, an independent blue glass vases. Be sure to stop by olive oils and balsamic vi 
Two Friends, there's also a variety of fine foods, 
2d , a a boutique and namely everything you could need 
WHEN IT COMES TO GIFT GIVING, lfestyle shop to make the ultimate cheese board. 
ST. SIMONS ISLAND'S REDFERN with a vibrant 
JILLAGE IS SHOPPING CENTRAL: selection of continued on page 98 
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Just once a day for 24 hours 
of COPD symptom relief 


YUPELRI is the first and only once-daily, nebulizede 


maintenance medicine for COPD 5 
SIMPLIFY YOUR DOSING SCHEDULE E 


* Take one dose a day. Set up any standard jet nebulizer, breathe in YUPELRI un? 
mist is gone (about 8 minutes), then clean and store your nebulizer Ls 


D 
* When you use a nebulizer, you breathe calmly, deeply, and evenly to get the meg 
into your lungs? ; 


BETTER BREATHING FOR 24 HOURS 
pn ® YUPELRI isa daily treatment that lasts a full 24 hours and helps you breathe es: 


* Take YUPELRI every day to help improve your breathing 
xP ENJOY THE CONVENIENCE OF ONCE-DAILY DOSING 


Co * A once-daily treatment option might mean fewer interruptions in your day 


*Using the PARI LC SPRINT? nebulizer 
The amount of medicine delivered to your lungs wil’ depend on using the neb . 
condition of your nebulizer are important factors 


Learn more at YUPELRI.com =) 


Important Safety Information 


What is YUPELRI*? * Do not use YUPELRI if you hav 

© YUPELRI is a prescription medicine used to treat reaction to revefenacin, or any of the 
chronic obstructive pulmonary disease (COPD), a in YUPELRI (sodium chloride, citric a: ; 
long-term (chronic) lung disease that includes chronic * Do not use in children, It is not known if V\ypEy 
bronchitis, emphysema, or both and effective in children = 

* Itis an anticholinergic medicine which helps the Before using YUPELRI, tell your healthicye py 


muscles around the airway in your lungs stay relaxed about all your medical con 
to prevent symptoms such as wheezing, cough, chest 
tightness, and shortness of breath irtke Veurclaucoma worse. 

* Itis used long-term as 1 vial of YUPELRI, 1 time ® have prostate or bladder problems, or 
each day inhaled through your nebulizer to improve Urine. YUPELRI may make these probler 
symptoms of COPD for better breathing. 


ions, including i 
* have eye problems such as glaucoma, (jpeg 


* have liver problems. 


Who should not use YUPELRI? * are allergicto any of the ingredients in ype,» 
* Do not use YUPELRI if you have sudden breathing other medicines . 
problems. Always have a rescue inhaler with you. * are pregnantor planning to become pra 


eC O 


=ant Safety Information (cont'd) 
=f YUPELRI may harm your unborn baby. 
==stfeeding, It is not known if the medicine in 
=| passes into your breast milk andif it can harm 
by. 
thealthcare provider about all the medicines 
including prescription and over-the-counter 
=ss, vitamins, and herbal supplements. YUPELRI 
in other medicines may interact with each 
mmiis may cause serious side effects. 
My tell your healthcare provider if you take: 
znticholinergics (including tiotropium, 
=;pium, aclidinium, umeclidinium, glycopyrrolate) 
me 
mee medicines you take. Keep a list of them to 
mur healthcare provider and pharmacist each time 
ia new medicine. 


wre the possible side effects with YUPELRI? 

FRI can cause serious side effects, including: 
en breathing problems immediately after 

img your medicine. If you have sudden breathing 

coms immediately after inhaling your medicine, 
using YUPELRI and call your healthcare provider 
way 

* or worsened eye problems including acute 

=w-angle glaucoma. Acute narrow-angle 

oma can cause permanent loss of vision if not 
ted, Symptoms may include: 

sd eyes 

wrred vision 

2eing halos or bright colors around lights 

ye pain or discomfort 

ausea or vomiting 

lary retention. People who take YUPELRI may 

elop new or worse urinary retention. Symptoms 

rinary retention may include: 

ifficulty urinating 

rinating frequently 

rination in a weak stream or drips 

ainful urination 

have any of these symptoms, call your healthcare 

Jer right away before taking another dose. 

ious allergic reactions. Cal! your healthcare 

vider or get emergency medical care if you 

any of the following symptoms of a serious 

rgic reaction: 


se see accompanying Consumer 
f Summary of Information. 


Theravance wit 
Biopharma Ar 


Mylan: 


"ELRI name and the YUPELRI logo are registered trademarks of Mylan, 


y LP. MYLAN and the Mylan logo are registered trademarks of Mylan Inc 


JANCE® and the Cross/Star logo are registered trademarks of the 
nee Biopharma group of companies. 

EK* and PARI LC® SPRINT are registered trademarks of Pari GmbH. 
Mylan Specialty LP. All rights reserved. 


— rash 

— hives 

~ severe itching 

— swelling of your face, mouth, and tongue 

~ difficulty breathing or swallowing 
If you have any of these symptoms, stop taking 
YUPELRI, and call your healthcare provider right away 
before taking another dose. 
‘Common side effects of YUPELRI include: 
* Cough 
© Runny nose 
© Upper respiratory tract infection 
* Headache 
* Back pain 
Tell your healthcare provider if you get any side effects 
that bother you or that do not go away. These are not 
all the possible side effects with YUPELRI. Ask your 
healthcare provider or pharmacist for more information 
Call your doctor for medical advice about side effects. 
You may report side effects to FDA at 1-800-FDA-1088. 


How should | use YUPELRI? 

Read the step by step instructions for using YUPELRI 

at the end of this Patient Information Leaflet 

© YUPELRI is only for use with a nebulizer. 

* Do not use YUPELRI more often than prescribed. 

* Do not mix YUPELRI with other medicines in your 
nebulizer. 

* Do not use other medicines that contain an 
anticholinergic for any reason. 

* Do not stop using YUPELRI, even if you are feeling 
better, unless your healthcare provider tells you to 
because your symptoms might get worse. 

* Call your healthcare provider or get emergency 
medical care right away if 
— your breathing problems get worse. 

— you need to use your rescue inhaler medicine more 
often than usual. 

— your rescue inhaler medicine does not relieve your 
symptoms. 

This summary does not include all the information 

about YUPELRI and is not meant to take the place of 

a discussion with your healthcare provider about your 

treatment. 

You are encouraged to report negative side effects 

of prescription drugs to the FDA. Visit www.fda.gov/ 

medwatch or call 1-800-FDA-1088. 


revefenacin ==" 


Breathe in the day 


REV-2020-0116 
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Active ingredient 

Revefenacin inhalation solution 175 meg/3 mL. 
Purpose 

Chronic obstructive pulmonary disease (COPD) 


Uses: 

YUPELRI is a prescription medicine used to treat 

chronic obstructive pulmonary disease (COPD), a 

long-term (chronic) lung disease that includes chronic 

bronchitis, emphysema, or both. 

© Itis an anticholinergic medicine that helps the 
muscles around the airways in your lungs stay 
relaxed to prevent symptoms such as wheezing, 
cough, chest tightness, and shortness of breath. 

 YUPELRI is only for use with a standard jet nebulizer 
with a mouthpiece connected to an air compressor. 

+ YUPELRI is not a rescue medicine and should not 
be used for treating sudden breathing problems. 

* YUPELRI should not be used in children. It is not 
known if YUPELRI is safe and effective in children. 


Warnings 

What is the most important information about YUPELRI 

YUPELRI can cause serious side effects, including: 

* Sudden breathing problems immediately after 
inhaling your medicine. !f you have sudden 
breathing problems immediately after inhaling 
your medicine, stop using YUPELRI and call your 
healthcare provider right away. 

+ New or worsening eye problems including acute 
narrow-angle glaucoma. Acute narrow-angle 
glaucoma can cause permanent loss of vision if not 
treated. Symptoms of acute narrow-angle glaucoma 
may include: 

© red eyes 

* blurred vision 

* seeing halos or bright colors around lights 
* eye pain or discomfort 

* nausea or vomiting 

if you have these symptoms, call your healthcare 

provider right away before taking another dose of YUPELRI. 


develop new or worse urinary retention, 
urinary retention include: 

© difficulty urinating 

* urinating frequently 

© urination in a weak stream or drips 

© painful urination 

Ifyou have any of these symptoms of urinary rete 

stop taking YUPELRI and call your healthcare prow: 

fight away before taking another dose. g 

+ Serious allergic reactions. Call your healthcare p= 
or get emergency medical care if you get any of 
following symptoms of a serious allergic reaction: 

* rash 

* hives 

* severe itching 

* swelling of your face, mouth, andtongue 

* difficulty breathing or swallowing 

Before using YUPELRI tell your doctor about all © 

your medical conditions including if you: 

* have eye problems such as glaucoma. YUPELRI © 
make your glaucoma worse. 

« have prostate or bladder problems, or problems 
passing urine. YUPELR! may make these proble= 
worse, 

© have liver problems. 

* are allergic to any of the ingredients in YUPELRI © 
any other medicines. 

© are pregnant or planning to become pregnant. It & 
not known if YUPELRI may harm your unborn 

* are breastfeeding. It is not known if YUPELRI pass 
into your breast milk or if it can harm your baby. 

Tell your healthcare provider about all of the 

medicines you take including prescription and 

over-the-counter medicines, vitamins and herbal 

Supplements. YUPELRI and certain other medicines 

may interact with each other. This may cause senior 

Side effects. Especially tell your healthcare provider 

you take: 

* other anticholinergics (including tiotropum, 
ipratropium, aclidinium, umeciidiniun, oF 
glycopyrrolate) 

© atropine 

(continued on rest ps 


. 
* Urinary retention. People who take a = 


ee 


eemgs to know while using YUPELRI 
= ‘you use too much YUPELRI, call your healthcare 
m= ovider or go to the nearest emergency room 
“igght away if you have unusual symptoms, such 
mS worsening shortness of breath, chest pain, or 
=mcreased heart rate. 
io not use other medicines that contain an 
=jinticholinergic for any reason. Ask your healthcare 
=) irovider or pharmacist if any of your other medicines 
=1.re anticholinergic medicines. 
“YUPELRI does not relieve sudden symptoms 
cof COPD and you should not use extra doses of 
WUPELRI to relieve these sudden symptoms. Always 
Mave a rescue inhaler medicine with you to treat 
‘sudden symptoms. 
Do not stop using YUPELRI, even if you are feeling 
tbetter, unless your healthcare provider tells you to 
‘because your symptoms might get worse. 
‘Consult your healthcare provider if 
* your breathing problems get worse. 
* you need to use your rescue inhaler medicine 
more often than usual. 
* your rescue inhaler medicine does not relieve 
your symptoms. 


io not use YUPELRI if you have had an allergic reaction 
© revefenacin, or any of the ingredients in YUPELRI. Ask 
wour healthcare provider if you are not sure. 


~ommon side effects of YUPELRI include: 
cough ¢ runny nose * upper respiratory tract infection 
headache * back pain 
These are not all possible side effects of YUPELRI 
inhalation solution, Ask your healthcare provider or 
dharmacist for more information. Call your doctor for 
medical advice about side effects, 


You may report side effects to FDA at 1-800-FDA-1088, 


Directions (read the step-by-step instructions at the 

end of the Patient Leaflet) 

> Use only with a nebulizer 

> Do not use YUPELRI unless your healthcare provider 
has taught you how to use it. 

» Use YUPELR! exactly as your healthcare provider tells 
you to use it, Do not use YUPELRI more often than 
prescribed. 

+ Use with a standard jet nebulizer with a mouthpiece 
connected to an air compressor. 


* Do not mix other medicines with YUPELRI in your 
nebulizer. 

* Use 1 vial of YUPELRI 1 time each day, at the 
‘same time each day. Do not use more than 1 vial of 
YUPELRI a day. 


Other information: 

« For oral inhalation only, do not swallow or inject 
YUPELRI 

* Store at room temperature between 68-77° F (20-25° 
C) in the protective foil pouch and only open the foil 
pouch right before you are ready to use YUPELRI. 

* Keep YUPELRI away from light and heat. 

* Throw away the vial of YUPELRI and any leftover 
medicine after use, vials pose a danger of choking 
to young children. 

+ Throw away the vial if the solution is not clear and 
colorless 

© Do not use YUPELRI after the expiration date 
provided on the foil pouch and vial. 

Keep YUPELRI and all medicines out of the reach 

of children. 

Do not use YUPELRI for a condition for which it was not 

prescribed, Do not give YUPELRI to other people, even if 

they have the same symptoms. It may harm them. 


Call your doctor for medical advice about side effects. 
You may report side effects to FDA at 
1-800-FDA-1088. 


Inactive Ingredients: sodium chloride, citric acid, 
sodium citrate and water for injection 


The risk information provided here is not 
comprehensive. To learn more, talk about YUPELRI 
with your healthcare provider or pharmacist. The FDA- 
approved product label can be found at www.yupelri.com 
or call 1-877-446-3679. 


Theravance ai¢ 
M/Mylane Biopharma A 
Manufactured for: Licensed from: 
Mylan Specialty L.P., Theravance Biopharma, Ireland 
Morgantown, WV 26505 USA Limited 


‘Made in USA © 2019 Mylan Specialty LP. All rights reserved, 


YUPELRI? is a registered trademark of Mylan Speciaity LP, Morgantown, 


__ | 26806, USA Patanted, See YUPELRl comypatents REV-2019-0246 
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Golden Isles Olive Oi doubles as a 
wine bar and restaurant that provides 
take-and-bake options and to-go 
meals, including made-to-order 
offerings like the Hot Pepper Bacon 
Jam Ham Sandwich. Desserts as well 
as custom cheese and charcuterie 
boards are also available 


Lights and Sights 
The Cloister offers 
special holiday events, 
including a fun run. 


SOUTHERNLIVING.COM 


Farther north on Frederica Road, 
neighboring shops The Vine Garden 
Market and Cloth + Label boutique 
are destinations for garden goods. 
decor, and apparel. Cloth 
Cloth + Label Home are side-by-side 
shops helmed by Valarie Zeh. The 
former is a must for fashion lovers 


Label and 


who are searching for women’s 


designer brands, and the 
beautiful furniture and decorative 
accessories. Next door, The Vine 
Garden Market is another wonderful 
destination for shoppers on the hunt 
for special purchases such as vintage 
water jugs and fairy-garden kits 

for the kids on their gift lists 
Owners Bryce Vann Brock and 
Kelly Revels, who opened up 
The Vine in 2008. also provid 


custom landscape- and eve 


design services 

A new addition to the a 
is The Park, opened by Var 
Brock and Revels. which isa 


microresort and beachy St 
Simons Island getaway with a 
fun indoor/outdoor aesthetic 
Billed as “a simple place to 
eset.” It's a collection of five 
one-of-a-kind, beautifully 


appointed vacation rentals 
named after local flora—Fig, 
Ivy, Mandevilla, Jasmine 


Island Traditions 
Brogen’s South is a beloved eatery 


Nept 
andthe 


MORE CLEAN INGREDIENTS TODAY. 

MORE RECYCLABLE PACKAGES TOMORROW. 
You care about a clean future. And.so do we, 

Proven nutrition is at the heart of what we-do; But it’s not all we do. 


See our commitment to cleaner ingredients and agreener planet at 


PURINA.COM/CARES. 


RAPURINA Mivourlel Our bassion 
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Wisteria. Set under Southern oaks 
draped in Spanish moss, all of the 
cottages are decorated with eye 
catching mid-century interiors and 
feature pastel pink front doors. The 
property surrounds a pool circled 
with blush-toned chalses and black: 
and-white striped umbrellas. A neon 
sign invites guests to “Park it here” 
and stay awhile. Plus, the beach is Just 
a short bike ride away 
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A GOLDEN ISLES 
GETAWAY 


St Simons Island and Sea Island 
welcome guests with countless 
memorable ways to celebrate. 

Even the area's historic sites get into 
the holiday spirit. Christ Church 
Frederica, one of the oldest churches 
In the state, is surrounded by moss- 
curtained live oaks, holly trees, and 


Clockwise 
from left 
Lighthouse gets 
wurch Frede 


camellias. During the 
Christmas seasor 
visitors here will find 
wreaths, garlands 
and a Nativity sce 
added to its grou 
Farther south, the 
op of the St. Simons 
Lighthouse Museum 
gets wrapped with 
festive greenery a 


ds 


red bows 
Whether you're 

shopping for the 

perfect present 


settling in beside a 


cozy fire to enjoy a quiet December 
evening on the coast, touring histori 
sites, or exploring a remote beach, the 
Golden Isles open their arms during 
the holidays, inviting you and your 
family to make new memories on 
Georgia’s shores. 


Editor's Note: COVID-19 may affect 
some destinations. Check the stats of 
each before planning your trip. 8 


COUGHING, 
ACHING, 
STUFFY HEAD, 


| @ | teaver « currure 
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in Virginia 

Old Town Alexandria is charming 
anytime, but it really sparkles 

in December 


BY ZOE DENENBERG 
PHOTOGRAPHS BY CEDRIC ANGELES 
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ALTHOUGH IT MAY jook the part 
Alexandria Virginia, is not the kind of 
Hallmark-movie small town where all 
the locals grew up together and you'll 
undoubtedly run into your high school 
sweetheart while picking up a fresh 
baguette at the neighborhood bakery 
The community here ts tight-knit, but 
anyone can join. 

“None of us are from here, but 
we've all lived here a long time, says 


From left to right: As 
King Street. enjoy the ho 
dra 

decor on Captain's R 


‘ok for door 


Ding its storetron 


Nicole McGrew, who owns 
Threadleaf boutique. She has 
been in Alexand: 


ia for about 
12 years and was originally 
drawn in by the town's character 
which is perhaps most quintes- 
sential at Christmastime. Tartan 
ribbons wind up the Colonial 
style lampposts, and wreaths 
hang in shop doorways and 
windows, framed by lush pine 
garlands. At night, the stately 
Market Square Christmas tree 


becomes a central attraction 
Given its close proximity to 
Washington, DC. Alexandria 
offers the best of both worlds 
small-town charm and urban 
access. As you drive in from 


the city. i's almost shockii 


just how quickly the scenery 
transforms—before the song 
playing on your radio switche 
over, the riverfront highway 


gives way to squat brick town house 
and cobblestone streets. The flicker 


gas lanterns feel like ISth-century 
relics. and they very well might be 
This town's architecture dates back 
as far as 1749, when Alexandria was 
founded. Some of the brick buildings 
have been treated to a fresh coat of 

2 pastel blue or creamy white 


paint, th 
offsetting more traditional redbrick 


facades; each has Its own character 


Shop Local 


At 8 am, on a Thursday, Misha's 
Coffee—Alexandria’s go-to cafe—is 
toustling with customers. Business 
people pick up their regular orders: 

aman v 


friends meet for coffee art 


@ vintage-looking tweed suit and a 


Cowboy hat sits at a high-top table 
reading the newspaper. And almost 


everyone holds one of the cafe's 


ttangerine-hued cups 


Danielle Romanetti, owner of the 
warn shop Fibre Space, sits at the bar 
ssplitting a slice of chocolate cake with 


With a color 


a beanie-clad barist 


coded calendar set out before her 


Romanetti plans out Fibre Space’s 


‘upcoming class schedule. Knitting 


lessons from visiting instructors and 


project-based courses draw crafters 
or loft 


of the shops 


to the store's second 


A remarkable numby 


ndria are 
Space 


and boutiques here in Alex: 


independently owned, like F 
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Yard signs with uplifting slogans (such 
as “Buy Local” and “Spread Kindness, 
Build Community”) pepper the streets, 
Fibre Space is one of many neighbor 


hood businesses that are focused on 
cultivating community 
Stitch Sew Shop is a 
fabric store that doubles 
as a workspace, where 
artists can reserve a 
sewing machine by the 
\l Threadleaf, 

a women's-clothing 


hour 


boutique. McGrew hosts 


after-hours talks abot 
slow fashion and natural 


fibers, Formerly an 


Obama-administration 


lawyer. she founded 


Threadleaf wit 


clear sense of pury 


supporting clean and 


sustainable fashion, a 


Clockwise from top: 
A seasonal cocktail at Hummingbird: 
Threadleat owner Nicole McGre' 


Hummingbird 


Brussels sprouts 


th) TRAVEL & CULTURE 


mission she has pursued in her 
personal life for years. 

“It bridged the gap between my 
ove of fashion and my concern for 
the community and policy issues” 
she says. Walking around Threadleaf 
McGrew can tell you exactly where 
each piece came from, who stitched it, 
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and how the materials were sou 
She's on a first-name basis with most 


of the designers she features, speaking 
nds 


about them more like close 
than business connections. 
Many shopkeepers here share a 
similar story: They left corporate jobs 
to pursue a second-wave career in 


some hat began asa personal J 
passion. While working in international 
finance. Victoria Vergason spent much 


of her free ti 


pping among fle 


ions, and 4 
years, she collected thous: 


Over 2: nd 


of vintage cocktail pieces that now line 


the walls at The Hour, her one-of-a 


arware shop 
‘Old Town Alexandria has continued 

to cultivate the small-shop owners, 

Everybody looks out 


Vergason says 


for ¢ ne else. It's a con ty 
and it's like a family” (While Vergason 
store is temporarily closed, she has 


expanded her online offerings.) 


Get in the Spirit 


Some of Alexandria's annual holid 
ing a boat parad 


ac River and the Scottish 
hristmas Walk Parade, had to be 
suspended this year, but they will be 


back. And the city has found plenty of 


ive Ways to 


Through the ¢ 


dof this y 
than a dozen Alexandria stays are 
participating in a Flex Getaway Hote! 
Package, which offers special nightly 
rates and lets you cancel with 24 
urs’ notice That's a nice bit of 
reassurance for travelers right now 
So ask about it when you boc 


more 


much 


© you settle in, there's sc 
to explore. The city’s tourism office 
has produced a 2020 Instagram 

holiday guide so you won't miss @ 


AWARDED BY J.D. POWER fiember AARP MEMBER BENEFITS 


‘9X INA ROW 8 AARP members receive a 5% 
“#1 in Customer Service among v7... RI y discount on service and 
Non-Contract Value Wireless Providers!” usage every month, 


SEE HOW MUCH YOU CAN SAVE! 


When it comes to 


LOSING 
WEIGH 


“\We've always had the WILL. 


Now we have another WAY.” 


Indications and Usage 


What is Saxenda®? 
Saxenda® (taglutide) injection 3 mg isan injectable prescription medicine that 
‘ay help some adults with excess weight (BMI 227) who also have weight 
felated medical problems of obesty (BM 230) lose weight and keep the weght 
Off. Saxenda® should be Used with a reduced-calorie meal plan and increased 
Dhysical activity 
* Saxenda® isnot forthe treatment of type 2 diabetes 
* Saxenda® and Victoza® have the same active ingredient, lraglutide, and 
should not be used togetner 
* Saxenda® should not be used with other GLP-1 receptor agonist medicines 
* Saxenda® and insulin should not be used together 
“itis not known if Saxenda® is safe and effecive when taken with other 
prescription, over-he-counter, or herbal weight-loss products 
+ itis not known if Saxenda® changes your risk of heart problems or stroke 
‘of death due to heart problems or stroke 
*fLis not known if Saxenda® can be used safely in people who have 
hhad pancreatitis 
* itis not known if Saxenda®is safe and effective in children under 
TByears of age. Saxenda® is nt recommenced for use in chidren 


Important Safety Information 

What is the most important information | should know 
about Saxenda®? 

Serious side effects may happen in people who take Saxenda®, 
including: 

Possible thyroid tumors, including cancer. Tel your health care 
[professional if you get a lump or swelling in your neck, hoarseness, trouble 
‘swallowing, or shortness of breath, These may be symptoms of thyroid cancer 


nove nosh 


In studies wth ats and mice, Saxenda® and medicines tha 

‘Caused thyrod tumors, cluding thyroud cancer Isnt ki 

‘will cause thyold tumors ora type of thytod concer called medullary thos 

‘romnoma (MTC) in people 

Do not use Saxenda® if you or any of your family have ever had 

you have an endocrine system condition caled Multple Endo 

Syndrome type 2 (MEN 2) 

Who should not use Saxenda®? 

Do not use Saxenda® 

+ you or any of your family have a history of MTC 

‘You have MEN 2. Ths 2 disease where people have tumo 
be gland in thei body 

+ ou are alec to lagu o ay of he ingens in Saved 
Symptoms of a serious allergic reaction may include: sweling of you 
{aces lips, tongue, or throat, fainting or feeling dizzy, very rapid heartoea, 
problems breathing or swallowing, and severe rash or icing 

Tak with your health care provider if you are not sure if you ae pregnant or 

planning to become pregnant. Satenda® may harm yaur unborn baby 

Before taking Saxenda', tell your health care provider about all of 

your medical conditions, including if you: 

* have any of the conditions sted inthe section “Whats the most 
Important information | should know about Saxenda"? 

+ are taking certain medications called GLP-1 receptor agonists 

+ are allergic t lraglutide or any of the other ingredients in Saxend 

+ have severe problems vith your stomach, such as slowed emptying of 
stomach (gastioparess) or problems wih digesting food 

+ have or have had problems with your pancreas, kidneys oF lve 

+ have or have hag depression or suicidal thoughts 

+ pregnant or plan to become pregnant. Saxenda™ may har Yu 
Unborn baby, Tel your heath care provider if you become pregnant 
taking Sarenda®. you ae preanant you should stop using Sarend 

+ are breastfeeding or plan to breastfeed, itis not known if Saxend 62 
into your breast milk. You and your healthcare provider should de 


more thar 


ile 


——_ 


prescription coverage at 
SaxendaCoverage.com 


Important Safety Information (cont'd) 


ake Saxenda® or breastfeed. You should not do both without 
tur health care provider first. Tell your health care provider 
'e medicines yau take, including prescription and over-the-counter 
‘and herbal supplements. Saxenda® slows stomach 


temptying and can affect medicnes that need to pass through the stomach 
‘quickly Sauenda" may affect the way some medicines work and some other 
‘medicines may affect the way Saxenda® works. Tell your health care provider 
Ifyou take diabetes medicines, especally sulfonylurea medicines or insulin. 


How should | use Saxenda®? 

* Inject your dose of Saxenda® under the skin (subcutaneous injection) 
in your stomach area (abdomen), upper leg (thigh), oF upper arm, a5 
Instructed by your health care provider Do not inject into a vein 
‘or muscle 

‘= Never share yaur Saxenda® pen or needles with another person. You 
‘may give an infection to them, or get an infection from them. 


What are the possible side effects of Saxenda®? 

Saxenda® may cause serous se effects including 

+ possible thyroid tumors, including cancer 

++ inflammation of the pancreas (pancreatitis). Stop using Saxenda® 
and cal our heatheare prowder ht away f you have severe pain your 
Stomach area (abdomen) that wil pot go aay, wth or without vomiting 
You may feel the pain from your abdorten to your back 

= gallbladder problems, Saxenda® may cause galloladder problems, 
ifcluding galstones Some galsladder problems need surgery Call your 
health care provider you ave ary of the following symptoms. pain 
Jn your Upper stomach (abdomen). fever yelowing of your skin or eyes 
(aundice) and cay-colored stool 

= low blood sugar (hypoglycemia) in people with type 2 diabetes 
who also take medicines to treat type 2 diabetes. Soxenda” 
20 cause low blood suger in peanie mith type 2 clavetes vino aso take 
Medicines used to reat type 2 dabstes (uch as slfon/ureas).n some 
people, the biood sugar may get so iow that they need another person 
fa help them. i you take a sulfonylurea medicine, ne dose may need to 
7 Fovered Wine you use Saxendan, Signs and symptoms of 1 Blood 


a 


Managing your weight long term 
requires more than willpower alone 


Saxenda?® can help you lose weight and 
keep it off 


> When you lose weight, your body fights back by changing your appetite 
hormone levels, which can lead you to regain the weight you've lost. 


> Saxenda® helps regulate your appetite by working like one of your 
body's fullness hormones—helping you to eat less, so you can lose weight 
and keep it off 


Ask your health care provider 


about FDA-approved Saxenda® 


Check your 


Saxenda’ 
liraglutide injection 3mg 


sugar may include: shakiness, sweating, headache, drowsiness, weakness, 
dizziness, confusion, iritabilty, hunger, fast heartbeat, and feeling jteny 
‘You shotid check your blood sugar before you start taking Saxenda® and 
\while you take Saxenda® 
increased heart rate. Saxenda® can increase your heart rate while you 
are at rest, Your health care provider should check your heart rate while 
You take Saxenda®. Tell your health care professional f you feel your heart 
facing or pounding in your chest and it lasts for several minutes when 
taking Saxenda® 
+ kidney problems (kidney failure). Savenda® may cause nausea, 
‘vomiting, oF diarrhea leading to lo3s of fluids (dehydration), Dehydration, 
may cause kidney failure, which can lead to the need for dialysis. This can 
happen in people wino have never had kidney problems before. Drinkin 
plenty of fluids may reduce your chance of dehydration. Call aur heat 
are provider right away if you have nausea, vomiting, or diarthea that 
does not go aviay, or if you cannat drink iquids by mouth 
+ serious allergic reactions, Serious allergic reactions can happen with 
Saxenda®, Stop using Saxenda® and get medical help right away if you 
have any symptoms of a senaus allergic reaction 
+ depression or thoughts of suicide. You should ay attention to any 
Imehtal changes, especialy sudden charges, yout mood, Banas, 
thoughts, or felings, Call your health care provider ght away it you have 
any mental changes that are new, worse, of Worry you 
‘Common side effects of asenda® include nausea, diarrhea, constipation, 
Feadache, vomiting, iow blood sugar (hypoglycemia), decreased appetite, 
Upset stomach, tiredness, ckzziness, stomach pain, and changes in enzyme 
{hipase) levels in your blood. Nausea is most common when fist starting 
Saxenda®, but decreases over time n most people as their body gets Used to 
the mecicne, Tel your health care professional if you have any side effect that 
bothers you or that does not go away 


Please see Brief Summary of Information about 
Saxenda® on the following page. 


youate encouraged to report negatwe sie effects of prescription drugs tothe 
FDA. Visit wnnnw.fda.govimedwatch, oF call 1-800-FOA-1088 


Sasenda and Victozs are egtered trademarks of Now Nonsk AS 
‘Nordisk AS- 
USA. USI9SX00360 Ape 2020 


Sheer’ Gage) besten 3a 


Rater 


‘What is the most important information | should know about Saxenda®? 
‘Serious side effects may happen in people who take Saxenda®, including: 
Possible thyroid tumors, including cancer. Tell your healthcare provider it you get 
2 lump or swelling in your neck, hoarseness, trouble swallowing, cr shortness of breath 
‘These may be of thyroid cancer, In studies with rats and mice, Saxenda® and 
medicines that work lke Saxenda® caused thyrod tuners. including thyroid cancer. It 
Snot known Hi Saxenda® will cause thyroid tumors or a typeof thyroid cancer called 
medullary thyroid carcinoma (MTC) in people. 

Do not use Saxenda’ it you or any of your family have ever had a typeof thyroid cancer 
‘aled medullary thyroid carcinoma (MTC), orf you have an endocrine system condition 
called Multiple Endocrine Neoplasia syodrome type 2(MEN 2). 


“yu ake to much Saxenda®, cal your healthcare provider right away, Too m= 
‘Sdionda® may cause severe nausea nd vomiting bee) 

+ Neve share you Sarenda® pen or needles wih another person. You may gre an 
inection to them, of get an intection trom them, 


‘What is Saxenda®? 
'Sazenda? isan injectable prescription medicine that may help some obese or overweight 
ts who also have weight related medical problems lose weight and keep the weg ft 
«© Saxenda® should be used witha reduced calorie diet and increased physical activity 
‘© Saxenda® i not forthe treatment of type 2 diabetes mellitus. 
‘* Saxenda® and Vicloza® have the same aclive ingredient, lvagltide 
‘© Saxenda* and Vicloza® should not be used together. 
‘* Saxenda® should not be sed with other GLP-1 receptor agonist medicines. 
«© Sarenda* and insulin should not be used together, 
‘tis not known it Saxenda® is sale and effective when taken with other prescription, 
‘over-the-counter, of herbal weight loss products, 
‘It is not known if Saxenda® changes your risk of heart problems or stroke or of death 
‘due lo heart problems or stoke, 
«It isnot known it Saxenda® can be used safely in people who have had pancreatitis. 
‘His rot Known if Saxenda® is sale and effective in chioren unde 18 years of age. 
Savenda? is nat recommended for use in children 


* may cause serious side effects, including: possible thyroid 

tumors, including cancer. See “What the most important information | shou 
now about Saxenda™7” 

+ inflammation of the pancreas (pancreatitis). Slop using Savenda® and cal 
your healthcare provider right away if you have severe pan your stomach area 
{abdomen} tat wil not go away, with or without vomiting. You may lel the pain == 
Your abdomen ta your back 

‘* gallbladder problems, Saxendz® may cause galllader problems including 
Galsiones. Some gallbladder problems need surgery. Call your healthcare prowiger 
You have any ofthe following Symptoms: 

‘pain in your upper stomach (abdomen) * yellowing of your sin or eyes (jaund= 
lever * clay-coloted stools: 


who also take medi 
cause low blood supa 
‘used to teat type 2 habetes melitus (Such as sulfonylureas). In some people, the 
blood sugar may et so low that thay need another person to help them. It you take 
2 sullonylutea mecione, the dose may need tobe lowered while you use Saxenda® 
Signs and symptoms of ow blood sugar may include 


shakiness—* wezhness hunge: © sweating 
nines stheartoeal = headache» contusion 
‘Heeling tery» dtowsiness italy 


Taikto your healthcare provide about how o recognize and teat low blood sugar. Me 

sure that your family and other people who are around you lot know Now to recognce 

and treat low blood sugar. You should check your blood sugar beloe you start taking 

Saxenda® and while you take Saxenda® 

* increased heart rate. Saxenda® can increase yout heart ate whl you are at est 
Your healthcare provider should check your heart rate while you take Saxenda> Te 
your healthcare provider if you feel yout heart racing or pounding in your chest and 
Fast for several minutes when taking Saxenda® 

‘kidney problems (kidney failure), Saxenda® may cause nausea, vomiting oF 
‘arte leading to oso uid (dehydration), Dehydration may cause kidney tare 
\which can lead tothe need for daysts. This can happen in people who have neves 


Who should not use Saxenda®? 
Do not use Saxenda® if: 
‘© you oF any of your family have a history of medullary thyroid carcinoma 
‘© you have Multiple Endocrine Neoplasia syndrome type 2 (MEN 2). This is a disease 
‘where people have turmors in mare than one gland in their body. 
‘© you are allergic to liraglutide or any of the ingredients in Saxenda®. 
‘© Symptoms of a serious allergic reaction may include 
«= sneling of your face ps, longue, oF oat problems breathing oF swallowing 
‘e tainting or feeling dizzy ‘© severe rash ¢ itching 
‘© very rapid heartbeat 
‘Talk with your healthcare provider if you are not sure it you have any of these conditions. 
‘© are pregnant or planning to become pregnant. Saxenda* may harm your unborn baby. 


Before taking Saxenda®, tell your healthcare provider about al of your 

medical including it you: 

‘have any ofthe conditions listed in he section “Wha s the most important 
information| should know about Saxenda®?” 

‘are taking certain mecications called GLP-1 receptor agonists 

‘ areallergic to liaglutide or any ofthe other ingredients in Saxenda® 

‘have severe problems with yout stomach, such a slowed emptying of your stomach 
(gastroparess) or problems with digesting food 

‘shave or have had problems with your pancieas, tides of vet 

‘= have or have had depression or suiciéal thoughts, 

‘are pregnant or plan to become pregnant. Saxenda® may harm your unborn baby Tell 
your healthcare provider i you become pregnant whe taking Saxenda®, you ate 
pregnant you should stop using Saxenda® 

‘are breastfeeding or plan to breasted. Its not known it Saxenda® passes into your 
‘reasl milk. You and your healthcare provider should cece it you wil ake Saxenda® 
crease. You should nt obo wth aking wh youth ponder 

Tell your healtheare provider about alt ote take including prescription 

42d over-the-counter medicines, vitamins, and herba! supplements. Saxenda* siows 

stomach and can affect medicines thal need i passthrough the stomach 
icky, Sane’ may aectne way sane medces work and se ow maces 
ay affect the way Saxenda® wort. Tel your nealthcareprovige il you take Gabetes 

‘medicines, especialy sullonyurea medicines or insulin. 

How should | use Saxenda®? 

“eet our dose ol Savana under esi svberanos eto nou Sora 

by 


‘area (abdomen), ; eaticare 
Brovser be wat nestinie avin or muscle. = 


SEE ee lll 


had kidney problems belore, Drinking plenty of ids may reduce your chance of 
ebydration 

Call your healthcare provider right away it you have nausea, vomiting, or diarrhea that 

does not go away, o if you cannot drink liquids by mouth, 

* serious allergic reactions. Serius alergic reactions can happen with Saxence" 
‘top using Saxenda®, and get medical help right away i you have any symploms ole 
‘senus allergic reaction. See ‘Who should not use Saxenda™ 

‘ depression or thoughts of suicide. You should pay atlention to any mental 
changes, especially sudden changes, in your mood, behaviors, thoughts, or feelings 
Call your healthcare prowdes right way you have any meatal changes tha are r= 
Ors, OF wor yOu. 

The most common side effects of Saxenda’ include: 

headache * decreased appetite 


jarrhea vomiting upset stomach 
‘stomach pain © constipation _» ow blood sugar (hypoglycemia) 
tiredness «© change in enzyme (lipase) levels in your blood 


‘Nausea ks mest common when first starting Saxenda®, but decreases over tiene in m 
‘people as thew body gets used to the medicine. 

‘Tell your healthcare provider it you have any side eftect that bothers you oF that does »« 
go amay, 

These are nol the possible side effects of Saxenda Call your docto or medical 
axjvce about side eft. You may report sie elects to FDA a 1-800-FDA-1088. 

Keep your Saxenda® pen, pen needles, and all medicines out of the reac), 
of children. 

For more information, go to saxenda com or call 1-844-363-4448 

Manoactured by: Nova Nordisk A/S, X-2880 Bagsvaerd, Denmark 

More detailed information is available upon request. 

‘Avatable by prescription ony 

Fo information about Saxenda® contact Novo Nordisk Inc 800 Scudders Mil as 
Plainsboro, NJ08536 1-844-363-4448, 

‘Saxenda* and Victoza® are registered trademarks of Novo Nordisk A/S. 

PATENT Information: 


Nip /novonordisk-us.com/patients/products/product-patents him! 
Revised: SEPTEMBER 2016, VERSION 2 


(©2016 Novo Nordisk 
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‘single iconic photo op, as well as a 
"Yuletide self-guided walk. But you 
might prefer to simply meander 
Get a cup of hot chocolate from 
1Dolci Gelati Cafe on Fairfax Street 
*which is just a couple of blocks from 


Alexandria's up-and-coming water 
front. This is a perfect spot for the 
holidays—or any day, really. Don't miss 
Torpedo Factory Art Center, « former 
anitions plar converted 


into three floors s, shops, 
and studios. 

The first President's estate, Mount 
Vernon, will hold its annual Christmas 


Illuminations. a spectacular fireworks 
show on December 18 and 19, Each 
year, Mount Vernon hosts Aladdin 


for visitors to greet, jus 
as George Washington once did to 
impress his holiday guests. (Although 
the Mount Vernon by Candlelight 


event has been canceled for 2020, 


al daytime programming will go 


nas planned.) 


Eat, Drink, and 

Be Merry 

This year, mi 

like Vola’s Dockside Grill, have added 
heaters to their outdoor spaces. They 


ny Alexandria restaurants, 


aim to chase away the winter chill 


From left to 


{5 practically 
an institution 


in Alexandria, 


TRAVEL 


CULTURE ( 


and give more guests the opportunity 
to dine alfresco beneath the night sky 
Whether you bundle up at an outdoor 
table or cozy up to one inside, you'll 
have abundant options 
At Vermilion, the city’s upscale 

culinary destinatior 
\d says, “I'l eat 


nearby diner 


scans the menu a 
anything they put in front of me here> 
She ultimately settles on the ricotta 
gnocchi—a wise choice 

a's dining scene Is 


diverse, with plenty of noteworthy 
restaurants sitting prominently on 
King Street, but to find some of the 
area's local favorites, venture just 
outside Old Town. Start the day in the 
Del Ray neighborhood at Stomping, 
Ground, a breakfast joint where you 
can build your own biscuit sandwich. 
or head to Junction Bakery & Bistro, 
a daytime gathering spot known for 
its Cruffin (a croissant-muffin hybrid. 
that's seasonally flavored and—if 


For the 
Good Dogs 
on Your List 


Say “happy holidays” 
to your best friend 
with delicious, 
bacon-style treats! 


SA POR 


SizzLeRs 


> 
Market Square is 
for touri 


sand 


you're lucky 
topped with a 
pillowy swirl 

of torched 
marshmallow) 
Down the block. 
The Evening 
Star has all the = 
makings of a 

laid-back date 


night. The bistro pairs eclectic the Pine Smoked Old Fashioned 
appetizers like Chicken Fried (Sitat the bar to watch the skilled 
Oysters with adventurous main bartender flame a pine board with _ 
dishes that are sure to please. a blowtorch, catching the smoke 

For lunch, head to Chop Shop —_in.an Art Deco glass 
Taco, You'll have no trouble at all Old Town's walkable streets 
finding this electric-pink building _promise caffeination and col 
featuring an interior wall painted —_ libations around every comer. Pop 


nural into Killer E.S.P. on King Street for 
ge now holds a hip just that: a killer espresso, snack 
menu or ple. At Urbano 116, you can start 


with a bright, tattoo-styl 
The former g 
taco spot, where the succin 


offers creative fusions. The brisket celebrating Cinco de Mayo a few 
is flavored with star anise and months early with their signature 
z#atar red onion, and the crispy margaritas and carnitas tacos served 
flounder is drizzled with a thick on striking blue corn tortillas. 
mango sauce. If you happen to The good times extend to the 
be on Alexandria's waterfront weekends at The People’s Drug, 
at lunchtime, be sure to try the and you'll want to arrive early to 
American fare at local favorite secure a seat. The tiny bar draws 
Chadwicks, where pimiento inspiration from its past life as 
cheese is on the list of burger a comer pharmacy and lunch 
condiments counter. Sandwiches and snacks. 
Of the city’s many hidden gems. _ from edamame to truffle fries. 
Captain Gregory's is perhaps the —_ arrive in unpretentious cardboard 
most under the radar, Just inside boats and are made for sharing. 
the entrance to Sugar Shack The Potomac River provides 
Donuts, a rustic wooden wall Alexandria with prime access to 
slides open to welcome you into _fresh fish. Of the seafood locales 


this intimate speakeasy. The Columbia Firehouse (located in a 

cocktail menu changes too often restored 19th-century fire station) 

to catalog, but one mainstay is stands out for its ambience. This 
uo 
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From left to right: 
The Christmas tree 


restaurant specializes in seafood 


classic tave e, but the true prizes 
the com 


biscuits— 


nlary peppered h 


re bread t 


skets pale 


in comparison. F 
seafood experie 
Hummingbird in the waterside Hotel 
Indigo. Try the escar 
garlic butter, the pan-s 
and the signature Hummingbird Cake. 
End the night with a beer on draft 
(preferably Port City Brewing Com: 
Pany’s seasonal Tidings ale 
with coriander, cardamom, and ginger 
at Daniel O'Connell's, a lively Irish 


reserve a table at 


at steeped in 


Infused 


pub. Or treat the kids to a sundae at 
Pop's Old Fashioned Ice Cream. 
No matter your choice, be sure t 


walk down Kir when 


g Street at night 


City Marina on 


the Potomac 


2 
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string lights hang from the trees and 


asly set up by th 


bands spont: 
ristmas tree. It's 
city that Jooks just as 


Market Squ 


et 


Editor's Note: ( 


closures or other u 


DVID-19 may cause 


developments. Be sure to check the 
current status of your destination 
before finalizing your trip plans 


Where To Stay 


2 home for the holiday 


This city’s 0 
the Indig 


Christmas central” this 
place is right near 


and M 


Find yourself here 


With the coming of a new year, many smart folks are [As | | |] : 
making their plans now to find their way here. itis nice to CURRITUCK — 
know that awe-inspiring remote beaches, the legendary OUTER BANKS, NC 
Corolla Wild Horses, iconic historical sites and the finest CoelasCarova-The Mainland 

accommodations await you in 2021, in Corolla, NC. 


Call 877.287.7488 for information or your free visitor's guide Visit us online at CorottaNC.com 


THE 
SOUTH’S 


TRAVEL & CULTURE 


WID-ATLANTIC EDITION 


You don't have to be a great cook to 
send goodies to family and friends 


BY ZOE DENENBERG | TYPOGRAPHY BY SIMON WALKER 


ALABAMA 
Cookie Fix 


HOMEWOOD 


‘ouR Pick: Cookie Fix Classics 
Tin; cookiefix:com 

After years of baking her 
homemade treats for Bible 
‘studies and PTA meetings, 
Amy Jason finally opened a 
tiny brick-and-mortar store 
In downtown Homewood. 
‘At Cookie Fix, Jason's thick, 
gooey cookies—available 


MVA2 


prebaked or in frozen dough 
balls-come in 60 rotating 
flavors, stuffed with tasty 
mix-ins. Send a sampling 
of the most popular kinds 
with a Cookie. ‘lassics 
Tin, including Chocolate 
Chip, M&M Chocolate Chi 
Salted Dark Chocolate 
Caramel, and Brown Sugar 
Blondie. If you're looking 
for the perfect gift fora 
busy baker, you're in luck— 
they ship the frozen dough 
nationwide, 
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FLORIDA 


4 Rivers 
Smokehouse 
WINTER PARK 

our Pick: 4 Rivers BBQ 
Sauce Variety Pack: 
drsmokehouse.com 

What better way to surprise 
the grillmaster in your life? 
Our South's Best Barbecue 
Joint of 2020 has bottled 
up three of its incredible 
sauces -the Signature BBQ, 


Hot BBQ, and Mustarl 
To go big, send a Pitmastet 
Kit, fearuring three fantastic 
sauces plus their Brisket 
Rub, Coffee ub, and All 
Purpose Rul 

| 


Firemat rek’s 
Bake Shx 

MIAMI 

our PICK: Key Liny Pie 
firemanderels.0 
Locations in Wyn 
Coconut Grove 
pies, cakes, cheesecakes, 


vod and 
inn out 


empanadas, and just about 
any other sweets you can 
imagine. It all started with 
former Miami firefighter 

Derek Kaplan's special 

recipe for Key Lime Pie. 

Nod to the season with a 

staple like the Pecan Pie, | 
get creative with the Salty 
Monkey Pie, or deliver a 
taste of the Florida tropics 
with Fireman Derek's classic 
Key Lime Pie, made with 
almost 2 pounds of freshly 
‘squeezed local Key limes 
Surf's up, Santa. 


KENTUCKY 


Kern's Kitchen 
LOUISVILLE 

our Pick: Derby-Pie 
Chocolate Nut Pie: 
derbypie.com 

Leaudra and Walter Kern 
made the first Derby-Ple 
back in 1954; the chocolate 
‘and walnut-studded delish! 
has since become the state 
most legendary dessert 
Kern’s Kitchen may hav® 


Cher you wisi, 
QRESS 
LIKE THE 
LOCALS 


rt while you're in North Carolina andkeep 


ave h your hands and wear a face covering. here 
ais your fan your | “ce YN 


Geno 


IN CABARRUS COUNTY. NC 


VisitCabarrus.com 


“Stop & Save” 


in Lumberton, NC 


S - Exits 17-22 


Be 


eae 


$230-°° 


IN HOTEL COUPONS 


Winston 
Salem 


© 


ina and keep your distance, wash your hands 


Do your part while you're in North Ca 
and wear a face covering. Visit CountOnMeNC.org. 


traded its S-quart mixer for 
an 80-quart model, but 
each Derby-Pie is still made 
with love in Kentucky. You 
won't find it anvwhere else 
they've got the trademark 
to prove it 


Le 


UISTANA 


Café du Monde 


NEW ORLEANS 


our Pick: Mid-City Basket 
shop.cafedumonde.com 


Ifyou've taken the trip to 
New Orleans, chances are 
you've made a stop at Café 


du Monde, a veritable Big 
Easy institution established 
in 1862. If you've dined at 
likely 
still dreaming of powdered 


Café du Monde. vor 


nets dunked 


sugar-piled b 
in roasted-chicory coffee. 
Luckily, the Mid-City Basket 
includes everythin 

will need to re-create that 


amazing experience. from 
the beignet mix right down 


to the coffee-and-chicory 
blend ani 
mugs, Send it to your best 


travel buddy 


MISSISSIPPI 


Jubilations 
Cheesecake 
NT 


OUR PICK: Mississippi Mud 
Cheesecake: jubilations. com 
Tammy Graddock’s Missis 
sippi Mud Cheesecake might 
also be known as home 
made sin, buta slice of this 


MVAG 
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Buxton Hall Bar becue 


ASHEVILLE, NO! 


buxtonh 


ITMASTER ELLIOTT Moss is known for und a way to fuse their passions in on 
his whole-hog barbecue, and chef epic crossover Joint: Buxton Hall Barbecue 
Meherwan Irani |s recognized for his he {this e ring clea) 
Innovative twists on Inclian street food | the Buxton & Spicewalla Rubs. combinin) 
The Asheville restaurateurs’ cul Moss’ barbecue skills with Irani’s supre 

styles may seem worlds apart, but they've | mastery of spices. 


Cue the Spices 
Bring home a taste 
of the Asheville 
food scene. 


Pe Buxton 
i PALL | 


_ BUXTON TURKEY AUB 
| Buxton = Rue 


a _ 


Celebrate the Joy of Family in Annapolis and 
Anne Arundel County this Holiday Season. 


a/R So VSIToBM 


“> == & BEYOND == 


WINTERINANNAPOLIS.COM 


creamy dessert will take 
you right to heaven. A 
chocolate graham cracker 
peanut crust meets vanilla 
cheesecake and |s then 
loaded with a dripping hot 
fudge topping and candy 
bar chunks. Nothing is 
more decadent than this 
Mississip 


| classic 


Sugaree’s Bakery 
NEW ALBANY 
uk Pick: Sampler Cake 


ee's goes by a simple 
ake 


ng 
it from scratch—anc 


nciple 


about it. They ship many of 
thelr sweets nationwide. 


including the Sampler Cake 


one hefty slice each of their 
homemade Italian Cream, 

Mississippi Caramel, Red 
Velvet, Coconut, Chocolate 
Butte 
Strawberry 


ream Frosting. 

and Rainbow 
layer cakes plus a slice of 
Cream Cheese Pound Cake 


SOUTH CAROLINA 


Marsh Hen Mill 
EDISTO ISLAND 


OUR PICK: Heirlo 
Grits Gift Box; marshhen 


m Triple 


mill.com 
Small-ba 
and South Carolir 
Marsh Hen’s artisanal grits 


are a thoughtful 


Heirloom 
Triple Grits Gift Box comes 
with thi 
Souther 


any cook. Th 


varieties of thi 


ain: Guinea 


Flint, Jimmy Red, and 


Cocke's 


TENNESSEE 


The Peach Truck 
NASHVILLE 


OUR Pick: The Jam Tric 
thepeachtnuck.com 

ach season might be over 
but you can still give a small 


taste of Southern sunshine 


The husband -and-wife duc 
Stephen and Jessica Rose 


ike Pearson Fart 
ve this 


to pick and pres 
fruit during its summertim 
prime. Opt for the sampler 
which can include one of 
e m-Signatur 
Pe. 
Bourbon Peach. 


h, Jalapento Peach, and 


TEXAS 


Collin Street 
Bakery 
CORSICANA 


OUR PICK: Del 
collinstreet.com 


xe Fruitcake 


It wouldn't be Christmas 
without fruitcake—and this 
one can't be beat. Family 

wned Collin Street Bakery 


CLASSIC SWEETS 


Savannah's 
Candy 
Kitchen 
SAVANNAH, GEORGIA 


avannahicandy com 


T DOESN'T GET MORE 
Southern than a pecan 
praline. Rather than going 
through the heartache 
of making this finicky 

confection from scratch, 

simply order a batch from 
dy Kitchen. 


they'y 


been crafting each 
praline by hand with fresh 
Georgia pecan halves. They 
1 a festive stripe 


box 


State Pride 
Georgia pecans are 
the key to thes 

Sayannah pralines 
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" THE OFFICIAL 2020 
. WHITE HOUSE 


Q 
; COPE. 
ORNAMENT 


HONORING 
PRESIDENT JOHN F. KENNEDY 


$24.95 
MADE IN THE USA 


SHOP.WHITEHOUSEHISTORY.ORG 


THE WHITE HOUSE 
ISTORTCAL ASSOCIATION ™ 


MOUNTAIN HARVEST 


blackberngfarm.com 


ireat topping option 
has been 


gardener on 


makings of 


Blueberry Jam. 


WID-ATLAMTIC EDITION | 


Blackberry Farm 


} 


jas been making this 
venowned treat since 1896, 
und the recipe has stayed 
the same. The DeLuxe 


uitcake is made with 
Texas pecans, golden 

s, organic Costa Rican 
pineapple, papaya, honey 
\d a crown of glossy 
cherries and pineapple 
chunks. This stunning 
clessert will elevate any 
Wuletide spread. 


WASHINGTON, 
D.C 


‘Georgetown 
‘Cupcake 
(GEORGETOWN 

tour Pick: Assorted Dozen 
georgetowncupcake.com 
What started as two sisters 
with a passion for baking 
has grown into a serious 
dessert empire. Since the 
first location of Georgetown 
Cupcake opened in 2008, 
the brand has skyrocketed 
to baking fame, with five 
more locations across the 
country, two cookbooks, 
and a television show. It's 
a good thing Georgetown 
Cupcake offers nationwide 
shipping to ensure you 
can send a little bit of extra 
love this season. Gift a 
generous sampling of the 
shop's most popular flavors. 
featuring the classics like 
their Chocolate & Vanilla 
along with such December 
specialties as Christmas 
Cookie and Baileys Holiday 
Red Velvet. SL 


MVALL 
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. 


Just right 


Calm the cha 


T your busy 


ily life 


¥ Shared Calendar 
¥ Reminders 
¥ Grocery List 


Downlow 


@ App St 


mily Organiz 


Goox 


gle Play 


®) TRAVEL PLANN E R | ganamne 


MARYLAND SL SOCIAL MEDIA 


TRUE TALBOT. 
TRUE CHESAPEAKE. 


Bry 


MARYLAND 


_ GR o00R's 
_SUN. SURFASHINE. ALWAYS OPEN. 


Enjoy the best of Southern Livingon your time. 
From recipes to decorating, fashion to travel, our 


social media channels are celebrating the South 24/7. 
te Conse Cikp, Mary ba 


FOLLOW US ON: 
DISCOVER SUMMER VACATION IDEAS. 


SPECTACULAR BEACH SouthernLiving outhernLivingMag 
AESORT OCEANFRONT HOTELS @ southern_tiving & southerntiving 
NEARBY ATTRACTIONS. @® Southerntiving ® southern.tiving 
AWESOME AMENITIES & GREAT FUN, 


(WWW.OCMDHOTELS.COM| Southern Living 


— 


SS) TRAVEL PLANNER: 


START PLANNING TODAY: 
SLTRAVELPLANNER.COM 


5} VISIT NORTH CAROLINA 


1 ALABAMA 
1. Sweet Home Alabama 


1004 ARKANSAS 


wouthern Living 


CICEMBER 2020 


All Travel Otters 
1 Alaba 
Arkans: 


> Florida 
Georgia 
O17 Kentucky 


Maryland 

+ Mississippi 
North Carolina 

South Carolina 


Virginia 
Washington 0.c. 
West Virginia 
Beaches & Cruises 


Books & Collectibles 
Real Estate 
& Retirement 


‘A033 NORTH CAROLINA 
slana Office 27 Currituck Outer Banks 
A020 MARYLAND k Ye 

3 Allegany County, the 


Mountain Side of Maryland 


A043 TEXAS: 
42. The Great Sta 


A046 VIRGINIA 
43. Virginia is for Lovers 


‘AOSS WASHINGTON D.C. 
4a Destination OC Official 
Visitors Guide 


A048 WEST VIRGINIA 
45. West Virginia Tourism 


AO64 BEACHES & CRUISES 


46 American Cruise Lin 


AQ6O BOOKS & COLLECTIBLES 
47 ite Hous 


AOGS REAL ESTATE 
& RETIREMENT 
48 Chatham Park 


RN THE SUPPLIED CARD 
INS LISTED ABOVE, 


A NEW PODCAST ABOUT 


FOOD, MUSIC, AND "DARIUS. 


EVERYTHING IN BETWEEN RUCKER 
Sid Evans, Editor in 


LISTEN NOW! 
G0 10: 


or — 
DOWNLOAD ON 


WILLIE 
NELSON 


MANEET 
CHAUHAN 


This year, it’s more important than ever 
to make all your people—from Great-Aunt Ethel 
to your mail carrier—feel celebrated. 
We've rounded up 60 thoughtful presents 
todo just that 


BY BETSY CRIBB 
PHOTOGRAPHS BY ROBBIE CAPONETTO 
STYLING BY MARY BETH WETZEL 


GIFT GUIDE 


FOR YOUR ek 


efforts with a Cratt 


BEST GUYS i 


: rieahe ris 
‘Smart picks for the men who have Beets 


1 just add booze. $22; 
(almost) everything elguapobitters.com 


2. Root a high-tech: 
Apple Watch in old- 
school craftsmanship 
with the Adam's Apple 
Band from Atlanta 


based AFewWood | 
Men. $79; afewwood 
‘men.com 


3. Keep his prone-to- 
wandering earbuds 
close with a Keychain 
with Leather Case for 
AirPods—plus, you cant 
add his initials. $45; 
markandgraham.com 


4, The Ostrich Card Case 
in Pecan from Texas 
boot maker Tecovas 

is asleek alternative 
toa bulky wallet. $85: 
tecovas.com 


5. Nesting Danish Garden 
Tools are just the right 
to tackle his small 
planting projects, such 
as window boxes and 
containers. $25 for set 
of three; foodS2.com 


6 Finally! The Men's 
Long Sleeve Bamboo Tee 
in Spruce and the Pima 
Pajama Pants in True 
Navy are soft enough 
to warrant tossing 
outhis old duds. $55 
and $75, respectively; 
Takepajamas.com 


zSimplity grilling with 

n electric Looft Lighte: 
that can get a fire going 
{in 60 seconds, no lighte 
fluid necessary, $100; 
looft.com 


WZ 
A 
“THs 
le 
ad 
“5 
us 
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2 his drugstore 


in Field Mint. $12 each: 
dukecannon.com 


9. Bring the bourbon: 
tasting experience 
home with Nos'r 
Insulated Nosing Glasses 
that are backed by a 
lifetime warranty. $25 
each; brumate.com 


10. He'll wonder how he 
ever made it through a 
a NanoDry 
Packable Shower Towel 
(Large) in Rust. $35; 
matadorup.com 


trip with 


U1, For the runner: The 
Philips GoZero Active 

Water Bottle with Fitness 
Filter ensu 
hydr 


lon at the ready 
$15; amazon.com 


12. Every time a pair 
of Cariuma’s 1B Low 
Mineral Blue Knit 


‘Sneakers (5 Sold, two 
trees are planted in the 
Brazilian rain forest. 


$98; cariuma.com 


13, Play pitmaster in 
a duck canvas Denver 
Crossback Apron, 
designed by a former 
line cook, $114: hedley 
andbennett.com 


u9 


GIFT GUIDE 


FOR THE 
YOUNGER 
CROWD 


Colorful things for 
fun-loving little ones 


1 Chris Singleton wrote 
Different: A Story About 
Loving Your Nelghbor to 
honor his late mother: 
$16; loveyourneighbor 
brand.com 


2.With its oversize 
pieces. this Forest 
Friends Puzzle {rom 
Georgia-based Helmsie 
makes an entertaining 
antidote to drizzly days 
$20; helmsiebaby.com 


u- 


3. Encourage country- 
music-star dreams with 
a three-string Acoustic 
Mini Guitar in Red that 
comes with flashcards 
to teach chords to 
young musicians. $79; 
uncommongoods.com 


120 
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4. Kentucky-made 
Crayon Rocks are bright. 
washable, and designed 
specifically for small 
hands, $5.25 for set of 
eight; crayonrocks.com 


5. The Little Kid's 
Saltwater Duck Boot 

in Navy will keep tiny 
toes warm and dry on 
wet-weather adventure: 
) $65; sperry.comn 


~ 6. They'll love the Mini 
Kane Travel Backpack 
"In Golor Block Green/ 
Navy for its soft straps 
“and bold hues, and 
“you'll love the brand's 
“commitment to helping 
families in need, $60; 
statebags.com 
‘eas 


3 
ie 


‘7. Herbal Beeswax Lip 
Balms by 16-year-old 
Austin, Texas, entrepre- 
neur Mikaila Ulmer 
soothe chapped lips. 
$15 for set of five: 
meandthebees.com 


8, Start their morning 
on the sunny side with 
| Mini Boll Alarm Clock 
that comes in several 
zippy hues. $10 each; 
kikkerland.com 


9. Wrap your tot in a. 
personalized, organic 
cotton Lil Weezie Robe 
from mom-owned 
Weezie. From $68; 
weezietowels.com 


10, Whip up new recipes 


and old family favorites. 
ina Keepsake Apron in 


.com/shop-aprons: 
11. She'll feel all grown 
up carrying @ Mama & 
Me Mini handbag in 
Coral by Austin, Texas, 
designer Kelly Wynne. 
$58: kellywynne.com 
12. Plant the love of 
gardening with a trio of 
‘Seed Lolfipops to grow 
tlowers that attract 
butterflies, humming- 
birds, and bumblebees. 
$15: modsprout.com 
13. Inspire outdoor 
artwork with hand- 
made, small-batch 
Unicorn Horn Sidewalk 
Chalk. $15 for set of 
three; tweemade.com 


nA .’, ~a) e 
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STOCKING 


prone bre 


CHOCOLATE 


JACKO'S Ff 
PEPPER | 
JELLY 


Southern (Affairs 


YOUR INVITATION TO EVENTS, SWEEPSTAKES, AND SPECIAL OFFERS 


MOM'S MAKING THE HOLIDAY DINNER. 
YOU'RE MOM. 


From mixing up a rub for your roast to making the mashed 
potatoes extra special, with the smooth balanced warmth 
‘of McCormick Garlic Powder, It's Gonna Be Great™. 
Get inspired at 
McCormick.com/Christmas 


SERVE UP STOUFFER'S* 
STOUFFER'S® Macaroni & Cheese is made with 
100% real cheese for the creamy, cheesy taste 
you love. This holiday season, create your own, 

Mac & Cheese Bar featuring STOUFFER'S® 
Mac & Cheese and toppings of your choice. 


Stouffers.com 


ARM & HAMMER CLEAN & SIMPLE 


ARM & HAMMER™ mi 
Clean &Simple™ Laundry 


Detergent Gets Clothes Hl 
& 


Powerfully Clean 
at a Smart Low Price 


HEARTWARM THE HOLIDAYS 


Heartwarm the season with new HERSHEY'S KISSES. 
Sugar Cookie candies which combines the delicious 
tlavor of Holiday Sugar Cookies with the magic of 
HERSHEY'S KISSES. They're a festive treat for candy 
dishes or baking something special this holiday. 


Hersheys.com 


BRANDI CRAWFORD 
STAY SNATCHED | StaySnatched.com 


I'm loving the new Cauliflower Crust 
Pizza from LIFE CUISINE™. | recently 
moved and my life has literally been 
turned upside down. Every day feels 
shorter and I'm constantly running 
against the clock to get all of my daily 
tasks completed. These pizzas are 
ready in minutes and can be found in 
the frozen aisle of the grocery store 
I've tried both the pepperoni and 
cheese options, both are great! The 
crust crisps up nicely in the oven 


love that they are gluten-free and the crust is preservative-free. 
There are days when I've needed a break from cooking. These 
are great to have on hand and pair nicely with a side salad for 

a balanced meal 


LIFE CUISING. 


LifeCuisine.com 


Two consummate hosts celebrate Christmas in 

their-Charleston home, where there's always a 
place-for the people and things they love : 
" pe: 


BY JOANNA LINBERG 
PHOTOGRAPHS BY MARTA PEREZ. 


STYLING BY VERO.DESIGNS 


v 


SEASONAL STAPLES 
use (left) and 
Jette add holid 

decor that goes 
the distance fom 
mber to Januitry, 


Jordan kruse 


remembers the bottom of the punch bowl. Last Christmas— 
the first he and husband James Hewlette spent in their newly 
renovated Charleston. South Carolina, home-they hosted 
an open house that floated on well past its scheduled end 
lime, Dozens of guests remained cozied up to the outdoor 


fireplace. nibbling ham sandwiches and homemade confetti 


cake balls—and draining the citrusy bourbon punch served 
on the terrace. 
Kruse says. Hewlette agrees, noting 
med by residential designer James B. 
Laughlin), they kept a count of how many people they could 
fitin each room. Asa test run, the party was a smash si 
“They're great hosts,” says their interior designer and 
ne friend. Elly Poston C er. “Their door ways 
open; the bar is always stocked” She came on board to help 
them realize this entertaining mecca in 2018, just after the 
couple bought the foursquare, After a slight renovation to 
capitalize on the home's great flow and beef up the architec 
detail, the trio talked decoration 


“It was so much fun, 
that during the redo (hy 


cess. 


Jon; 
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Masculine Southern” style was their goa' 


Hewlette elaborates: “Formal spaces, excitin; 


wailpape 


s, fun patterns, and black and lacquered element 


because we are two men’ Every decision went through th 
filter of entertaining: Can we fit a settee In the living roorr 
to bump up the seating? (Yes. just inside the entry,) Will thi: 
stair runner stand up to lots of foot traffic? (It will if it 
indoor/outdoor) What's the largest possible table we 


in our dining room? (The answer was 63 inches, and the 


November with Friendsgiving To decorate, the couple ampl 
fies the existing jewel tones with amethyst and amber, fills th 


tree with meaningful omaments, and ha 


ngs mixed greene 
throughout for a relaxed English country house vibe. Out bac 
a tree holds court near the table where Hewlette and Kru 
plan to serve Christmas dinner to their families this year 


Quieter nights at home are special too. Bing Crost 
croons from the record player as they sip old-fashioned: 


Hewlette says, “The house feels as good with just the (wo 
us as it does with 100” 


HANDSOME DETAILS 


Biack grosgrain ribbon. held in 


INSPIRED SETTINGS 
Sterting silver elevates 
plain tulips to centerpiece 
status, Monogrammed napkins 
from Courtland & Co. and 
persimmon-rimmed china 
ull in the wallpapers bold 

color palette 


stealing attention from the 


room's showiest moment: the } 
Schumacher Miles Redd Brighton | J 
Pavilion paper. “This was the : 
starting point for the house's 

color story. Cooper says 


tailored in ribbon, "White ani 


black make it more m 


Say5, “It's whimsical yet still very 
Southern and traditional.” 


RAISE THE BAR 


| i i: i: 


COMEOR' 
FORT AND JOY enh 


pillo 


Zz. 


SHOOT FOR A MIX 
Alter filling the front of the living room with classics like 
and slipper chair. Cooper and the guys 


SPREAD CHEER 


Boing to become a 
ours.” Hewlet 


TP cca ec 5g = 


A Merry 


For Ann and Sid 

Mashburn, the 

sweetness of the 

season belongs 

to its simplicity 
Ee 

As ToLOTO 

BETSY CRIBB 

BY ANN MASHURN 


PHOTOGRAPHS BY 
PETER FRANK EDWARDS 


burn Christmas | 


“When I was young. 
my mom started the 


ee HRISTMAS LOOKS a lot different now that we're tradition of giving 
all grown people. For one thing, we take up more ornaments each 


‘space in the living room than we did before. But year, so | love doing 
ithas always included things that are homemade. that for my girls. On 


Thad a tradition of making pj's for the girls Ghnictnas Eve sthey 
and matching ones for their little baby dolls, because that's 


ach ge > S 4 
what my grandmother did for me. Sometimes, the handmade . ach Bacay Ropes 
things wouldn't go over so well, like when | would try to make have collections on 
Barbie clothes. Of course. the girls didn't like those as much the tree. There’s the 


as the flashy stutf. 

Now, we doa lot of homemade decorations. That's evolved 
‘out of necessity: Our Christmases are very last-minute. It's 
due partly to our business and how busy we are at that time particular ball.” 
of year, but it has more to do with my personality. We usu- 
ally don't put up our tree until the week before or wrap gifts 
until Christmas Eve. So that's what kind of defines our holiday: 
homemade and last-minute. 

Over the years, we've had different traditions come and 
go, but mostly we just love being with each other. Christmas We tend to spend a long time opening presents in the 
Is all of us together, always. Last year was the first time we 


year I gave everybody 
farm animals and the 
year each girl gota 


morning, so we got a bunch of silly ones for him to unwrap 


had our son-in-law there. and | think everybody was really _ too. You must have the same amount of gifts for everybody! 
nervous, wondering, “What's that going to look like 
was so sweet and special 


But it We'll spend about four hours in the living room on Christmas 
morning while everybody laughs and opens things. The girls 
love that. We all like thinking of something perfect to get each 
other or something clever to write on the wrapping paper. 

For us, the gift is just as much about what's on the outside of 
the package-the funny, sentimental message or doodle—as 
on the inside, It's our way 
of telling everyone what 
is special or quirky or 
even irritating about 
them. Ultimately, it's a 
chance to show how 
much we love each other 
and how deeply we know 
each other. 

That's one thing we 
have all learned during 
the pandemic. You can 
take what you have and 
make it special, whether 
I's choosing a conver 
sation topic for dinner or 

“One year, | ran out of wrapping drawing funny clues on 

paper, so | grabbed the girls’ a gift. It's about being 
Ikea drawing-paper roll and creative. And that’s what 
covered the presents in that. our Christmas gives US 
| decorated them so it looked a chance to do. We get 
Hkaithaleswagarepping.and to think up something 
that became the fun thing. special’ SL 
Now, everybody gets clues or 
funny scribbles on their gifts.” 


_ “Lused to love making 
Christmas cards. That 
was really. really fun 
for me. The girls are 
getting old for this, so 

* last year’s was my last 


one. | used a picture of 
all the girls with our new 
son-in-law, and on the 
back, it said, “It's a boy!” 
We made it like a birth 
announcement with his 
height and weight. 

It was so funny.” 


ae 


photograph by Antonis Achilleos 


prop styling by Lydia Pursell 
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You don't have to grow 
up celebrating Hanukkah 
to make a great batch 


LATKES 


ey kel!) Alexander 


HERE'S A SECRET I've never told anyone. It's about my grandmother, Lil Pachter. What you must 
know in order to appreciate it is that my Mema was a well-regarded baker among her set of friends, 
the Hadassah ladies and canasta players of suburban Jewish Atlanta. Her mandelbrot, the biscotti-like 
bar cookies studded with slivers of almonds, was particularly celebrated, and she was also good at 
making other staples of Jewish home cooking, like braised briske 


and (of course) matzo ball soup, 


Garnish each lathe 
with chopped fresh 
dill and a dollop 

of sour cream. 


“IT TAKES A LOT OF 
EFFORT TO TRANSLATE 
A FOOD TRADITION THAT 
IS NOT YOUR OWN.” 


The secret was that she didn't much care for making latkes. 
‘When Hanukkah rolled around every year, hers came from 
the Manischewitz box. | once overheard another Jewish food. 
writer say, “No self-respecting bubbe would be caught dead 
making store-bought latke mix” This is an exaggeration, of 
course. And although I cherish the memory of my Mema and 
begrudge her nothing for the fact that she didn't enjoy tolling 
for hours over her ancient electric frying pan. 1 can say that 
(at least in the latke department) I grew up deprived 

This was a particular kind of deprivation that | would not 
know the full extent of for many years. | was content with 
Jatkes that came from a box because I didn't know what | was 
missing. If you've never eaten a fresh-ground hamburger hot 
off a backyard grill, you might think a McDonald's Quarter 
Pounder is a great burger. 1 was simply a person who knew 
why Jewish people like me ate potato pancakes at Hanukkah, 
even though I had not experienced a particularly tasty or 
authentic version. (incidentally, here's the reason for the latkes 
In the second century BC. after the Syrians had overtaken 
Israel. brave Judah Maccabee led a successful revolt. Afterward, 
there wasn't enough oil for the menorah in the Temple of 
Jerusalem. Then a miracle happened -a tiny bit of oil provided 
light for eight days and nights. On Hanukkah. Jewish people 
commemorate this occurrence by frying foods in hot oil.) 

After years without homemade latkes, relief came. as it 
often does, from an unlikely source. When | grew up, | fell in 
Jove and married a man who is not Jewish. My family worried 


iter Kelly 
Iniexander 


with 
husband 


about whether my grandmother would accept Andi 
when she saw that he liked Jewish foods~even gefilte fish—he 
quickly won her over. 

One night when we were newly married. I came home from 
work and found my guy cooking. “Surprise!” he said, as he 
stood in our studio apartment's tiny kitchen grating potatoes. 
We couldn't go back home to Auanta that year, so he decided 
he'd make me from-scratch latkes. “Just like the kind your 
grandmother makes!” he said. 

I did not have the heart to tell him the truth. In fact, he’s 
learning it right now. just like you. That's because | watched 
him work so hard to do something extraordinary for me. It 
takes a lot of effort to translate a food tradition that is not your 
own; there are no memories from which to draw. Yet there 
he was, grating, frying, and eventually sweating and cursing 
as the aroma of frying potatoes and onions filled the air (and 
probably the whole block). He was figuring out what my Mema 
had long ago decided was too much trouble, and he has been 
doing the same thing every Hanukkah for 22 years. To this 
day, he makes the best latkes I've ever tasted. 


Andrew's Latkes 
ACTIVE 40 MIN. TOTAL 55 MIN 


1 Tbsp. all-purpose flour 
¥%s_ tsp. black pepper 
Ys cup vegetable oll, divided 


1% Ib. russet potatoes 1. Preheat oven to 250°F. Line 


{about 3 medium ‘a baking sheet with parchment 
potatoes), peeled paper. Soak spiralized potatoes 
‘and spirelized into, ina bow! of lightly salted cold 
epaanettsteped water for 15 minutes. Drain. 
“noodles” 


Using a pair of kitchen scissors 
ora chef's knife. cut spiralized 
potatoes into I-inch-long strips. 
Transfer to a large bow. 


1¥2 tsp. kosher salt, plus 
‘more for soaking water 


2 large eggs, lightly beaten 
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2. Whisk together eggs. flour 
salt. and pepper in a small 
bow! until combined. Drizzle 
mixture over potatoes in the 
large bowl, Gently stir to coat 
potatoes well 

3. Heat a large nonstick 
skillet over medium. Add 

2 tablespoons oll, and heat 
until oll is shimmering but 
not yet smoking. Scoop 3 
tablespoontuls potato batter 
into skillet; flatten into a 


3-inch-wide, Yinch-thick 
patty. Repeat procedure 
twice to form 3 latkes in skillet 
Cook until golden brown 

on both sides, 2 to 3 minutes 
per side, Transfer cooked 
latkes to prepared baking 
sheet; place in preheated 
‘oven to keep warm. Repeat 
procedure 3 times with 
remaining potato batter. 
adding 2 tablespoons oil 

to skillet per batch. Sk 
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recipe, page 150 
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recipe. page 150 
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with any mid-priced 
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recipe. page 152 
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together These singh: serving sucets maki a green end te 
Laver Coke recipe, luniny is everyting If heyy wverbake they won t haw 
ACTIVE 20MIN TOTAL 20 Mit 
staves 6 
cup butterscotch chips 1L Preheat oven to 450°F. Coat 6 (1-cup) 
cup butter ramekins with cooking spray. 
Thsp. (2 02.) bourbon, divided 2. Melt butterscotch chips and butter 
tsp. vanilla extract, divided ina small saucepan over medium, 
mae Stirring constanty, until smooth, about 
mpi 2 The pede me, 2s Rao om aa Wh 
a im 3 tablespoons of the bourbon and 
terme ces von, 1 teaspoon of the vanilla. Transfer 
large exes mixture to a medium bowl, and whisk 
cup all-purpose flour in cup of the powdered sugar until 
tsp. kosher salt ‘smooth. Whisk in egg yolks and eggs. 
cup heavy whipping cream Fold in flour and salt using a rubber 


BUTTERSCOTCH BOURBON LAVA CAKES 


spatula until fully combined. 

3. Spoon batter eventy into prepared 
ramekins (about Ys cup each). Arrange 
ramekins on a baking sheet. Bake in 
Preheated oven until cake tops are golden 


ep twcnndee the tree fle 


her pearhy Oe special meal As ee canny 


Hich molten center 


brown and centers have a slight jiggle. 
10 to 11 minutes. 

4. Meanwhile, beat cream and remaining 

2 tablespoons powdered sugar, I table: 
spoon bourbon. and I teaspoon vanilla 
with an electric mixer on medium-high 
speed until stiff peaks form. about 2 
minutes. Set aside. 

5. Remove cakes from oven. and let stand 
A minute. Gently run an offset spatula or a 
sharp knife around edges of each cake. 
and carefully invert each onto a serving 
plate. (Use a kitchen towel or oven mitt 
to prevent burning.) Sprinkle cakes with 
additional powdered sugar. and dollop 
evenly with bourbon whipped cream. 
before serving. 
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BOURBON BALL TART 


‘Remove the baked crust from its pan before 
{filling it. Once the crust ts filled. tt ts harder 
0 take out of the pan. The Bourbon Balls are 
also a nice dessert on their own. 


[ACTIVE 45 MIN, TOTAL 3 HOUR, 30 MIN., PLUS: 
‘2 HOURS CHILLING 


BOURBON BALLS 
‘cups crushed vanilla waters 
(such as Nilla Wafers, trom 
1 [ll-or.] pkg. waters) 
Ys cup butter, softened to room 
temperature 
¥% cup (202) bourbon 
Yo tsp. vanilla extract 
cups unsifted powdered sugar, 
divided 
1 cup toasted chopped pecans, divided 
4A cup unsweetened cocoa powder 
crust 
Ye cup butter, softened to room 
temperature 
¥/s_ cup granulated sugar 
1 large egg yolk 
1 cup plus 2 Tbsp. all-purpose flour 
1A cup unsweetened cocoa 
Ya tsp. kosher salt 
GANACHE FILLING 
cups heavy whipping cream, 
3. (4-02.) 60% bittersweet chocolate 
bars, chopped 
1 Tbsp. (¥/ 02.) bourbon 
1. tsp. vanilla extract 


1% 


1. Prepare the Bourbon Balls: Stir together 
crushed wafers, butter, bourbon, vanilla, 
2 cups of the powdered sugar. and ¥/z 
cup of the pecans in a large bow! using 

@ rubber spatula until evenly combined. 
Cover; chill until firm, about 30 minutes. 
2. Meanwhile, prepare the Crust: Preheat 
‘oven to 350°F. Beat butter and granulated 
sugar with a stand mixer fitted with a 
paddle attachment on medium speed 
Until smooth, about 2 minutes. Add egg 
yolk, flour, cocoa. and salt; beat until fully 
‘combined, about I minute. Transfer dough 
toa 9-inch tart pan lightly coated with 
‘cooking spray; press mixture evenly into 
bottom and up sides of pan. Freeze until 
firm, about 10 minutes. Place tart pan 
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ona baking sheet. Bake until dry to the 
touch, 12 to 14 minutes, Transfer tart pan 
toa wire rack; cool completely, about 30 
minutes. Remove Crust from tart pan, and 
place on a cake stand or a serving platter. 
3. Prepare the Ganache Filling: Microwave 
cream ina medium-size microwavable 
bow! on HIGH until just bubbling, 90 
seconds to 2 minutes. Add chopped 
chocolate, bourbon, and vanilla (do not 
stir); let stand, undisturbed, 5 minutes. 
‘Whisk mixture until smooth. Pour Ganache 
Filling into cooled Crust. 

4. Finish the Bourbon Bails: Place remain: 
ing ¥4 cup powdered sugar in a small 
bowl. Place remaining ¥2 cup pecans 

ina second smail bowl. Place cocoa in 

a third small bow, Remove Bourbon Ball 
mixture from refrigerator, and shape into 
about 30 (1-inch) balls. Roll 10 Bourbon 
Balls in powdered sugar. Roll another 10 
in chopped pecans. Roll remaining 10 in 
cocoa powder. 

5. Arrange desired number of Bourbon 
Balls in Ganache Filling on tart (store 
remaining balls in an airtight container 

in refrigerator), Chill tart until Ganache 
Filling is completely firm, about 2 hours. 
Serve cold, 


VANILLA CUSTARDS WITH 
BOURBON-CARAMEL SAUCE 


You can substitute I teaspoon vanilla 
bean paste for the vanilla bean pod. The 
sauce would be delicious drizzled over 
ce cream too. 


ACTIVE 45 MIN. “TOTAL 45 MIN., PLUS 4 HOURS 
CHILLING: 


i 
i 


<4 cup heavy whipping cream 
2 Tbsp. (10z.) bourbon 
2 Tbsp. apple juice 


ADDITIONAL INGREDIENT 
‘Sweetened whipped cream 


1. Prepare the Vanilla Custards: Place 
milk and cream in a large saucepan. Split 
vanilla bean pod lengthwise. Scrape seeds 
out of pod, and add seeds and pod to mitk 
mixture. Cook milk mixture over medium: 
high, stirring occasionally, until heated 
through. 3 to 5 minutes. Remove from 
heat. Remove and discard vanilla pod. 
‘Add bourbon to milk mixture: whisk 

to combine. 

2. Whisk together sugar and cornstarch 
ina large bowl, and whisk into hot milk 
mixture. Cook over medium, whisking 
constantly, until mixture thickens and 
just comes to a boil, 4 to 5 minutes, 
Remove from heat, 

3. Whisk egg yolks in a medium bow! until 
smooth. Slowly drizzle one-fourth of the 
milk mixture into egg yolks, whisking 
constantly. Gradually pour yolk-milk 
mixture into remaining milk mixture in 
saucepan, whisking constantly. Cook over 
medium-high, whisking constantly, until 
mixture thickens and just begins to 
bubble. 3 to 5 minutes. Pour mixture 
evenly into 6 (I-cup) glasses. Chill in the 
refrigerator until firm, about 4 hours. 

4, Meanwhile, prepare the Bourbon 
Caramel Sauce: Heat sugar and 3 table- 
spoons water in a medium saucepan over 
medium-high. whisking occasionally, until 
Sugar dissolves. about 2 minutes. Bring 
melted sugar to a boil over medium-high 
(without stirring). Continue boiling. 
undisturbed, until sugar reaches a dark 
caramel color, about 7 to 10 minutes. Adc 
butter, and whisk until melted. Add cream 
‘and whisk until smooth, Add bourbon and 
apple juice. Cook over medium-high. 
whisking constantly, until thickened, about 
3 minutes. Pour mixture into a small 
heatproof bowl, and cool 10 minutes. 
Cover and refrigerate until ready to serve 
5. To serve, spoon 1 '/s tablespoons 
Bourbon-Caramel Sauce on top of each 
chilled custard. Dollop each custard with 
‘sweetened whipped cream, (Reserve 
remaining Bourbon-Carame! Sauce for 
another use.) 


see 
nd 
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BOURBON-PRALINE 
CHEESECAKE 


Ifpralines are your favorite candy. you'll 
love this cheesecake topped with a gooey 
‘mixture of bourbon. pecans. and brown 
‘sugar. For the smoothest texture, use room 
temperature eggs and cream cheese 


ACTIVE 30 MIN. “TOTAL 3 HOURS, PLUS 6 HOURS 
CHILLING 


‘crust 
2 cups graham cracker crumbs (from 
1[13 Y/-o7] pkg. graham cracker 
crumbs) 
Ya cup finely chopped pecans 
Ye cup butter, melted 
3. Thsp. packed dark brown sugar 
FILUNG 
4 (B-oz) pkg. cream cheese, softened 
to room temperature 
1 cup granulated sugar 
Ye cup packed dark brown sugar 
4 large eggs. at room temperature 
4 cup sour cream 
% cup (2 02.) bourbon 
2 tsp. vanilla extract 
PRALINE TOPPING. 
% cup butter 
%/ cup packed dark brown sugar 
% cup whole milk 
2 Tbsp. (1oz.) bourbon 
1 cup toasted pecan halves 


1. Prepare the Crust: Preheat oven to 
350°F. Lightly coat a9-inch springform 
pan with cooking spray. Stir together. 
graham cracker crumbs, pecans, butter, 
and brown sugar in a bow! until welll 
blended, Press mixture into bottom and 
1% inches up the sides of prepared 
springform pan. Bake until lightly browned, 
about 10 minutes. (Do not turn off oven.) 
Transfer Crust in springform pan to a wire 
rack: cool completely, about 30 minutes. 
2, Prepare the Filling: Beat cream cheese 
with a stand mixer fitted with a paddle 
attachment on low speed until smooth, 
about 1 minute. Add granulated and brown 
‘Sugars; beat until fully combined and 
Smooth, about 1 minute. Add eggs 2 at a 
time, beating until just combined. about 15 
seconds, stopping to scrape down sides of 
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bow! as needed using a rubber spatula, 
‘Add sour cream, bourbon, and vanilla. 
Beat until just combined, about 1 minute, 
stopping to scrape down sides of bow! as 
needed (do not overbeat). 

3. Pour Filling into cooled Crust. Gently, 
liggle pan to smooth top. Place cheese. 
cake in a plastic slow-cooker liner: place 
cheesecake in liner in a large roasting pan. 
(Or double wrap the springform pan with 
heavy-duty aluminum foil.) Place roasting 
pan in oven. Pour warm water into roasting, 
pan to come halfway up sides of pan (do 
not let water get into slow-cooker liner), 
Bake at 350°F until cheesecake center is 
slightly jiggly. about 1 hour. Turn off oven: 
prop oven door ajar about 4 inches. Let 
cheesecake stand in open oven for 1 hour. 
Remove from oven and from siow-cooker 
liner. Place in refrigerator until fully chilled, 
atleast 6 hours or up to 24 hours. 

4, Meanwhile, prepare the Praline Topping: 
Cook butter and brown sugar in a sauce 
pan over medium-high. stirring often, until 
melted and beginning to bubble, 3 to 5 
minutes, Reduce heat to medium-low: 
whisk in milk and bourbon. Cook, whisking 
constantly, until thickened, 2 to 3 minutes. 
Stirin pecans. Transfer to a heatproof bow! 
Cool 1 hour or up to 4 hours. Cover: chill 
until ready to serve, up to 24 hours, 

5. Remove cheesecake from pan, Drizzle 
with Praline Topping before serving. 


BOURBON-CHOCOLATE 
CAKE WITH BROWNED 
BUTTERCREAM 


The bourbon-brown butter frosting makes 
this cake truly memorable Stirring the 
brown butter as it chills might seem fussy, 
but it makes the frosting smooth 


ACTIVE 35 MIN. - TOTAL1 HOUR, 50 MIN 


CAKE LAYERS: 
Baking spray with flour 


‘cups granulated sugar 
‘cups all-purpose flour 
4% cup unsweetened cocoa 
tsp. baking powder 
tsp. baking soda 

1 tsp. kosher salt 


2 large eggs 

1 cup whole mitk 
¥ cup canola oi 
Ye cup (4.02.) bourbon 

2 tsp, vanilla extract 
Ye cup hot water 

BUTTERCREAM 

2 cups butter 

6 cups unsitted powdered sugar 
¥%4 cup (2 oz.) bourbon 

1 Tbsp, heavy whipping cream 
Ve tsp. vanilla extract 


1L Prepare the Cake Layers: Preheat oven 
to 350°F, Coat 3 (8-inch) round cake pans 
with baking spray, Line bottoms of pans 
with parchment paper: coat paper with 
baking spray. Whisk together granulated 
‘sugar, flour, cocoa. baking powder, baking 
soda, and sait in a large bowl. Whisk 
together eggs, milk, oil, bourbon, and 
vanilla in a small bowl; add to flour mixture, 
and whisk until just combined. Add hot 
water to batter: whisk until combined 


2. Divide batter evenly among prepared 
pans (about 1 ¥/2 cups each). Bake in 
preheated oven until a wooden pick 
inserted into centers of cakes comes 
out clean, 22 to 25 minutes, Coo! in pans 
10 minutes. Transfer to a wire rack: cool 
completely, about 45 minutes. 

3. Meanwhile, prepare the Buttercream: 
Melt butter in a medium saucepan over 
medium, stirring often, until butter is 
fragrant and golden brown, 8 to 10 min 
tutes, Remove pan from heat; immediately 
pour butter into a small heatproof bowl. 
Let stand 15 minutes. Cover; chill until 
butter is cool and almost firm, about 

1 hour. stirring every 15 minutes. 


4, Beat chilled brown butter with a heavy- 
duty stand mixer fitted with a paddle 
attachment on medium speed until fluffy, 
3 minutes, Gradually add powdered sugar, 
beating on low speed until well blended 
and smooth, 2 minutes. Stir together 
bourbon, cream, and vanilla in a bowl. Add 
to butter mixture; beat until smooth, 2 
minutes. Measure ¥/s cup Buttercream into 
a piping bag fitted with a star tip; set aside 
5. Spread remaining Buttercream between 
Cake Layers and on top and sides of cake. 
Pipe reserved Buttercream in piping ba& 
around top edges of cake. SL 


Salted Caramel Cocoa 
Combine 2 Tbsp Torani 
Puremade Dark Chocolate 
‘Sauce, 1 Tbsp. Toran Salted 
Syrup and | cup 


wade Dark Chocolate 
1nd 9 shot oF vodka in 
i shaker, Pour in chilled martin gas and, 
sprinkle with shaved chocolate 


Peppermint Mocha NPDARK 
=) (CHOCOLATE 


Chocolatey Chai Tea 


Heat 2 Tbsp. Torani Puremade Dark Chocolate: 


water, 14 cup mond rand 
Cea bag together unel balled and 
eed Turtle Latte Smet. 
Mic Tbsp, Toran Pu 
Sauce, 1 Tip Toran 


chiled e30 
wt ice. Top wath wh 


Made with no artificial colors, flavors or preservatives 


sed cream, more 


able at y 


Discover easy Torani recipes at www.torani.com 


*Awarded to brands that surpass quality standards 


2020 Toran|/R. Torr npany 
established by Independent professional chefs, 2020 Toran/R. Torre & Company 
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EVERYTHING 
NICE. 


There are Christmas decorations on display, gifts ready for 
giving, and busy people scurrying around in perpetual prep: 
aration for the holidays. No, this isn’t Santa's workshop at the 
North Pole; this is the bakery that produces Mrs. Hanes’ 
Hand-Made Moravian Cookies in Clemmons, North Carolina. 
And, yes, there is a real Mrs. Hanes. 

Evva Hanes along with her husband, Travis; their adult 
children Ramona and Mike; their grandson Jedidiah; and the 
‘employees they call their “cookie family” produce incredible 
Moravian cookies. These crunchy treats are often described 
as the world's thinnest cookies, Each one is about the thick- 
ness of postcard, full of flavor, and not too sweet. That makes 
it easy (perhaps too easy) to scarf down a handful at a time, 
several times a day, especially during the holiday season. 

German-speaking Moravian settlers, known for their baking. 
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Le 


prowess, brought their centuries-old dessert recipe with them 
‘when they immigrated to central North Carolina in the 1700s 
The recipe itself isn't all that unusual and can be found in a 
number of cookbooks, What sets Moravian cookies apart is 
the technique for rolling the dough as thin as possible, which 
Evva believes can be done only by hand. Every cookie that 
leaves their bakery is rolled, cut, and packaged by hand, which 
is why she’s willing to put her name and photo on every bag 
and tin to distinguish them from other manufacturers of these 
same confections 

Ginger spice is the most well-known flavor, but Mrs. Hanes 
treats also come in sugar, butterscotch, lemon, chocolate 
and black walnut, The sugar cookies, made from a secre! 
family recipe that’s been handed down for nine generations 
are similar to traditional tea cakes, The distinctive taste o! 
black walnut is popular with North Carolinians and other 
Southerners who grew up eating these nuts and remember 
them with nostalgia. When asked to name her favorite, Evva 
replies, “Every flavor Is special, an honest-to-goodness, old 
fashioned cookie 

‘The sugar cookies launched the family business more thar 
100 years ago when Evva's mother, Bertha Crouch Foltz 
baked them at home and sold them to supplement the income 


from their small dairy farm, Bertha was renowned for her 
ability to roll the dough thinner than any other baker in the 
area Evva started helping at age 5 and worked alongside her 


mother until she and Travis took over the business in 1960. 

They built a small bakery near their house when the 
operation outgrew their home kitchen. 
After seven more expansions, it now 
‘occupies 36,000 square feet, but they can 
still go out a back door, climb a set of 
wooden steps, and walk home Inside the 
bakery is a re-creation of Bertha’s kitchen, 
right down to her Adam Karr woodstove 
and the wooden table where she rolled 
each batch, a tribute to the origin and 
history of their thriving business. 

‘The starting point for every cookie is 
the mixing room, where three workers 
Joad fresh ingredients into a giant mixer 
that stirs 700 pounds of dense, heavy 
dough at a time. They then scoop the dough into large storage 
Containers that are too heavy to carry, so Travis repurposed. 
ahuge wooden spool that once held electrical wire, adding a 
Stainless steel top and casters so the containers can be 


The Magic Touch 
Above left: The woodstove 
‘once used by Ewa Hanes’ 
mother, Bertha, is on 
display at the bakery. 
Above right: It takes 
workers weeks to get the 
knack for rolling out 
cookie dough by hand 
until itis very thin, 


wheeled through the space. His resourceful innovations, which 


are used all over the bakery, are the result of what he likes to 
call “barnyard engineering” 
‘The next stop is the rolling and cutting room, where the 


magic happens. Thirty women (only three men have done 
this job in all the years) stand at individual workstations that 


resemble drafting tables with angled surfaces each worker can 


adjust to her liking. The surface is covered with cloth that's 
pulled taut and tacked in place along the edges, creating a 
smooth canvas for rolling the dough with wooden pins and 
stamping out paper-thin cookies, The canvas reduces the 


need for bench flour and absorbs excess 
shortening from the dough, which makes 
them even crisper when they bake. The 
‘workers must replace their canvas every 
three days or so, a task done by hand with 
the same expertise and finesse used to 
roll the cookies, a skill that takes weeks 
to learn. No wonder each finished package 
includes the tagline: “Hand Made by Artists 
in Apron: 

Over the years, especially as demand 
has soared, the family has experimented, 
with machine-rolled cookies (the process 
used by thelr competitors), but Evva says 
that a mechanized process would “detract from how my 
cookies are supposed 10 taste, Because we make them by 
hand, we've never had to change our recipes. Our customers 
want everything exactly the same. So do wer 
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Most Moravian cookies are cut into 


window walls for viewing and put strips 


scalloped rounds, though they also make Hew FoR of brightly colored tape down the wide 
seasonal Christmas trees, bells, and YOURSELF hallways to remind curious. exuberant 
hearts. Each person in the rolling room ‘The bakery ships its children to stay in line and not wander 
has her own miniature cutter in a signa- cookies worldwide. off. Each stop on the tour includes a 
ture shape that she uses to stamp out one Prices start at $24 for short lesson in weights, measurements, 
tiny cookie that identifies each of her travs. ee bess henes currency. or basic arithmetic. At the end 


In the unlikely event that something goes 

awry, perhaps treats that bubble or are a bit 

uneven. the tiny marker will identify that baker 

who can then take quick corrective action. It's 

simple, edible quality control. The tiny mismatched wafers 
are bagged and sold at a discount in the lobby. They also play 


a special role in bakery tours. 

Before the COVID-19 pandemic, more than 5,000 children 
Visited the facility each year, a community service so important 
to the Hanes family that they designed the bakery to include 
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of every lesson, the guide hands each child 
‘one of the tiny cookies from the cutting 
room. so by the time the visit is over, each one 
has nibbled every flavor yet no one has had too 
many sweets. They hope to resume bakery tours in 2021 
The business has 90,000 mail-order customers now, most 
of whom are seeking cookies for the holidays. Ramona Hanes 
‘Templin, Evva and Travis’ daughter, says, “From Halloween 
through the end of the year is one continuous workday 
She says it with a smile. but it's true that about 70% of thetr 
annual production is sold during about an 
eight-week window. Storage rooms stacked 
to the rafters with shipping boxes filled with 
hand-packed cookies soon empty out as 
orders pour in. As Travis puts it, “We bake 
all we can and then sell all we've got 
Many North Carolina families cannot 
imagine a holiday season that doesn't include 
giving and receiving Mrs. Hanes’ cookies 
fts, serv 


them at get-togethers, and 
devouring as many as possible from Thanks 
giving all the way through to the New Year 
Lifting the lid off a tin of these treats—which 
often happens 


the drive home or on the 


walk back from the mailbox—is a sign that 
this year’s celebrations are underway. Even 
Oprah Winfrey counts on them. She named 
them one of her Favorite Things in 2010, 
saying, “It wouldn't be Christmas if my pal 
Quincy Jones didn’t send me these wafers, 

They also sell cookies at the ba 
placing and picking up holiday orders in 
person [s an annual ritual for some local 
customers, as are the treats themselves. 
Between the cars and delivery trucks zipping 
in and out, things get so busy during peak 
season that local law enforcement must 
direct traffic along the two-lane country 
roads that lead to the store. Before social 
distancing, the bustling parking lot had an air 
of a family reunion. with the same customers 
gathering and catching up year after ye« 
hugging necks and shaking hands. “We don't 
make customers; we make friends who like 
to buy our cookies” says Travis. SL 
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Real strawberrje, 


You can’t fake 
delicious. 
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by Priya Krishna 


There’s one song that immediately 
transports me to my parents’ living 
room in Dallas, and it’s “Must Be Santa” 
by Peter Price and the International 
Children’s Choir. «f An unexpected 
choice, sure. Also, there are hundreds 
of covers of this particular Christmas 
tune. But this version, with its melodic 
undercurrents that sound like carousel 
music and the juxtaposition of the twee 
chorus against Price’s deep, boom box 


ILLUSTRATION BY ROSS MACDONALD. 


ofa voice, is distinct. Why? 
It's the opening song on 
CD that, like clockwork. 
plays at our house every 
Christmas morning While 
1 can't tell you that this 
album (called Rudolph the 


Red-Nosed Reindeer, part 
of a German collection of 
Christmas music) is the 
best holiday album ever 
made, I can say that this 
ts the one that fills me 
with the most joy and 
nostalgia when December 
rolls around. 

My family embraces 

Christmas to a degree that 
has always felt odd to 
me. considering we aren't 
Christian. We are literally 
the first ones in line at the 
store to purchase a tree 
Last year, we showed up 
so early in the season that 
the salesperson had to go 
to the back and get one 
because the store hadn't 
even started putting them out. We do two Christmases 
every year (one with the family and one with our 
other relatives), We have photos of us decorating 
trees going back to when I was just a year old. When 
my sister and | were younger, my parents would 
leave our gifts with our neighbors, Jerry and Helen 
Mary. to wrap and drop off at our house late on 
Christmas Eve night. Jerry smoked a pipe. and Helen 
Mary was constantly baking, so the presents smelled 
of sugar and pipe smoke. As a kid, that scent was 
incontrovertible proof to me of Santa's existence. 

My parents’ Christmas obsession started when my 

older sister and | became part of the picture. They had 
immigrated here about a decade earlier, and while 
they both insisted on speaking mostly Hindi at home 
and cooking Indian food for the majority of meals, 
they also had a deep desire to assimilate And they 
had an even deeper desire for their kids to assimilate. 
‘They took us to see as many Hollywood movies as 
Bollywood ones. Every Sunday, my mom would 
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Priya with her sister, Meera, on Christmas Day 


break out of the Indian- 
food routine to try making 
a dish that she'd seen at 
an American restaurant 
pesto, enchiladas, dump- 
lings, misir wot And each 
December, she and my 
dad went all out for Christ 
mas. To them, that was the 
epitome of American cel- 
ebrations, and one that 
was easy enough to learn 
about and participate in 
the evergreen tree, cook 
jes and carrots on the fire 
place, and presents in the 
morning. My parents got 
ormaments. They made— 
er, bought-cookies. And 
they acquired that German 
Christmas CD, which they 
would blast for us in the 
car on the way to school 
in December and then play 
every Christmas morning. 
as my sister and | tore 
through the red and green 
wrapping paper, squealing 
with Joy, That CD became so ubiquitous in our lives 
that if you watch any of our home videos from previ 
‘ous Christmas mornings, you can always hear those 
same songs playing 

I's difficult to fully divorce Christmas from its 
religious underpinnings, or even the less inclusive 
aspects—the mostly White Imagery of the holiday 
perpetuated by advertisements and popular culture 
and the hearty embrace of consumerism. But we 
found ways to make the holiday our own. My mom 
developed a Christmas-morning breakfast centered 
around her version of pancakes (thick. eggless, and 
record-size) that were a riff on the recipe on the 
back of the Bisquick box. She served them with 
Vermont maple syrup that reminded her of crisp fall 
days from when she and my dad had lived in New 
England. When we got together with our cousins, 
we also folded in Bhai Dooj, a Hindu celebration of 
siblings, as both involved gift giving. We insisted on 
purchasing a real evergreen tree every year. despite 
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the fake ones being popular in Dallas, because we 
loved the scent of fresh forest air in our living room. 
And asa kid, I found my own magic in the holiday. 
Just about every day in December, I'd sidle up next to 
the tree before I left for school, gazing at the twinkling 
lights, whispering my dreams for the New Year. My 
parents may have decided (0 embrace Christmas to 
give my sister and mea sense of belonging in America. 
But to me, the holiday was never about doing what the 
rest of my classmates were doing (in fact, most kids 
at my school observed Hanukkah). It was always a 
celebration of my family. As I've grown older, I've 
come to appreciate Christmas for being a constant 
reminder of how lucky and privileged I was, and am, 
to have parents who cared so deeply about—and had 
the means for—bringing us these moments of delight 
A little less than a decade ago, my sister started 
doing Christmas with her in-laws. A few years after 


that, | began celebrating at my partner's parents’ 
house. My partner's family is Christian and observe 
the holiday as a religious occasion. They go to mid- 
night Mass, and their decorations and traditions lean 
more heavily into Christmas’ biblical basis. It feels 
like an entirely different holiday without the sounds 
of my dad chanting “Ho, ho, ho” whenever we enter 
arelative's house or my mom's huge, fluffy pancakes. 
drowning in butter and syrup. But every year, | make 
ita point to FaceTime my mom and dad on Christ- 
mas morning. Without my sister and me, they don't 
partake in as many of the traditions; they don't have 
a pancake breakfast or open presents. But no matter 
what, each Christmas that I call them, that German 
holiday CD is always playing in the background, And 
whether they realize it or not, even the faintest sounds 
of “Must Be Santa” are some of the most deeply 
comforting notes Ill hear all year. SL 
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Y BIG MAMA'S favorite dessert was egg pie. I 

didn't remember this until after my grandmother 

died, when I rewatched a video that I'd made 

with her about two years earlier. During our 

informal interview, | asked her several questions 

about her childhood, the immense challenges 
of growing up and raising a family in the Jim Crow South, and (of 
course) how she learned to bake. We sat comfortably in her natural 
‘element, the kitchen. and chatted while | documented her history 
and she baked biscuits from instinct. Hunched over the stove smiling, 
she brushed them with butter as the scent of bread swallowed 
the room whole. 

‘To know Big Mama was to adore her. Every time I hugged her. 

1 simultaneously breathed in a whiff of her perfume and a baked 
good, whatever tickled her fancy to create at the time. Her skin 
‘was golden bronze melanin, and her spirit glowed even brighter. 
‘She seemed quite fragile when we had this conversation, but even 
at the age of 90, her memory was pristine 

When I asked her about her favorite thing to bake, the answer 
‘surprised me, and her eyes lit up as she talked about it “I just love 
egg ple. There's nothing like it” she said. The truth was, I'd never 
had it before. What was egg pie? As she talked about it, | realized 
how unassuming it is: simple, classic. uncomplicated. It doesn’t have 
the grandeur of a towering coconut or caramel cake, but the magic 
is in its humbleness. 

My Big Mama, born Maggie Mae Thomas, grew up during the 
late 1920s and 1930s in Mississippi, and her father had a farm that 
her siblings worked on. Being one of the youngest children, she didn't 
help in the field. Instead, she prepared the meals. She cooked supper 
for everyone, always making sure something sweet also graced 
the table. Fresh eggs, milk, and butter were plentiful due to their 
glorious supply of chickens and cows. so egg ple, with its at-hand 
Ingredients, became a mainstay. When supper was ready, she 
would ring the bell for her daddy, brothers, and sisters to run in. 
and eat. | imagine how special a treat like egg pie must have been 
after they had labored intensely in the fields all day. Its custardy, 
‘smooth filling and flaky crust made it irresistible. 

‘Many years later, when I started baking with my Big Mama on 
visits to Winona, Mississippi, we focused more on making things 
like sour cream pound cake and homemade vanilla ice cream. On 
Thanksgiving. sweet potato and pecan pies stole the show. and at 
Christmas, we had Big Mama’s tea cakes and my mom's 7Up cake. 
Egg ple unfortunately got lost in the shuffle. 

But Big Mama never forgot its significance. She passed away 
Just after Christmas two years ago, and | realized then that her 
favorite dessert needed a prominent place in my recipe arsenal 
too. Now, we make it every Christmas. The ingredients come 
together quickly and effectively, and small hints of vanilla and 
ground nutmeg give it more depth and personality, Egg pie has 
become my Big Mama's legacy, with each slice representing a 
‘small piece of who she was, and | will continue to serve it to 
honor her for years to come. 
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Big Mama's Egg Pie 
ACTIVE35 MIN, -TOTAL2 HOURS. 45 MIN 
PLUS 1 HOUR, 10 MIN, COOLING 


crust 
1% cups all-purpose flour, plus more for 
work surface 
1 tsp. granulated sugar 
Ye tsp. kosher salt 
Ye cup cold unsalted butter, cubed 
‘% cup cold water, plus more if needed 
FILLING 
1 cup whole mitk 
% cup butter 
3 large eggs. at room temperature 
1 cup granulated sugar 
1% Thsp. all-purpose flour 
1%: tsp. vanilla extract 
44 tsp. ground nutmeg. plus more for garnish 


1. Prepare the Crust: Whisk together flour, sugar 
and salt in a bow! to combine. Add butter. Using 
apastry cutter. cut butter into flour mixture until 
various-size crumbs form. Slowly add water. 
mixing with hands until dough forms. adding 
more water if needed until dough just comes 
together (there may still be some dry flour in 
bowl). Shape dough into a ball. Wrap tightly with 
plastic wrap: chill until cold, 45 to 55 minutes. 
2. Meanwhile, prepare the Filling: Cook milk and 
butter in a saucepan over medium-low, undis- 
turbed, 10 minutes, Remove from heat. Cool to 
room temperature, 45 minutes, 

3. Whisk together eggs, sugar, flour, vanilla, and 
nutmeg in a medium bowl, Whisk in cooled ilk 
mixture. Set aside, 

4, Preheat oven to 425°F, Unwrap chilled dough. 
place on a lightly floured work surface. Using a 
rolling pin, roll dough out to Yé-inch thickness. 
Transfer to an ungreased freezer-safe 9-inch pie 
plate. Press dough into bottom and up sides 
of plate. Crimp edges. Freeze Crust 10 minutes. 
5. Remove Crust from freezer. Line with parch- 
ment paper; add pie weights. Bake in preheated 
‘oven 10 minutes. Reduce oven temperature to 
325°F, Remove Crust from oven; remove weights, 
and parchment. Cool 10 minutes. 

6. Pour Filling into Crust. Bake at 325°F until 
top of pie is lightly browned and center jiggles 
just slightly, 35 to 40 minutes. Transfer toa wire 
rack; cool completely about 1 hour. Sprinkle 
with additional nutmeg. and serve. SL 
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“Her skin was golden 
bronze melanin, and her spirit 
glowed even brighter.” 


IT'S THE MOST WONDERFUL TIME IN THE TEST KITCHEN! 
PRESENTING A SPECTACULAR ROUNDUP OF COOKIES FOR 
WHATEVER YOU HAVE PLANNED—FILLING TINS, BAKING WITH 
KIDS, OR LEAVING OUT FOR SANTA 


TEXT BY LISA CERICOLA | PHOTOGRAPHS BY GREG DUPREE |. RECIPES BY SARAH EPPERSON 
~ FOOD STYLING BY EMILY NABORS HALL | PROP STYLING BY AUDREY DAVIS 
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Sweets that shine 
on the cookie plate 


Bake a Big Batch 


New reasons for friends.and 
neighbors to love you 
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Get the Kids 
Involved 


Yes, Virginia, there are easy 
treats for young bakers too 


SANTA'S 
KITCHEN-SINK 
COOKIES 


PAINTED 
SHORTBREAD 


COOKIES 


SPRINKLE 
STOCKING 
COOKIES 


Soft Molasses-Ginger Cookies 
‘you don't have all of the individual spices 
for this recipe. substitute 32 teaspoons 
pumpkin pie spice or apple pie spice. 


ACTIVE 25 MIN. - TOTAL 1 HOUR, 25 MIN., PLUS 
HOUR CHILLING. 


‘cup unsalted butter, softened 
cup packed dark brown sugar 
cup unsulfured motasses 
cup granulated sugar, divided 
large exe 

tsp. vanilla extract 

‘cups all-purpose flour 

tsp. ground cinnamon 

tsp. baking soda 

tsp. ground ginger 

tsp. ground cloves, 

tsp. ground nutmeg 

tsp. kosher salt 


cup finely chopped crystallized 
ginger (from 1 [3-o7.] pkg. 
crystallized ginger) 
1¥2 cups unsifted powdered sugar 
2to3 Tbsp. fresh lemon juice (from 
lemon), as needed 


‘Sparkling sugar or sanding sugar 


ana 
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1. Preheat oven to 375°F. Line 2 baking. 
sheets with parchment paper, Beat butter, 
brown sugar, molasses, and 1/2 cup of the 
granulated sugar with a stand mixer fitted 
with a paddle attachment on medium: 
high speed until smooth and fluffy, 2 to 3 
minutes, Add egg and vanilla: beat until 
combined, about 30 seconds. 

2. Whisk together flour. cinnamon. baking 
soda, ground ginger. cloves. nutmeg, and 
salt in a medium bowl until combined. 
Gradually add to butter mixture, beating 
on low speed until combined, about 2 
minutes, stopping to scrape down sides 
of bowl as needed. Fold in crystallized 
‘ginger. Cover bow with plastic wrap; 
refrigerate until chilled, at least 1 hour or 
Up to overnight (8 hours). 
3. Remove dough from refrigerator, and 
unwrap. Using a 2-inch cookie scoop 
(about 3 tablespoons), scoop cookie dough 
into rounds, and roll each into a smooth 
ball. (You should have about 30 balls.) 
Place remaining ¥2 cup granulated sugar 


‘ona plate Roll balls in sugar to coat, and 
arrange 3 inches apart on prepared baking 
sheets, Bake in 2 batches in preheated 
‘oven until cookies have crackles and edges 
are slightly darker in color, 10 to 12 minutes 
per batch. Let cool on baking sheet 10 
minutes. Transfer cookies to a wire rack. 
‘and cool completely, about 30 minutes, 

‘4, Whisk together powdered sugar and 2 
tablespoons lemon juice in a small bow! 
until combined and smooth; whisk in 
adcitional lemon juice 1 teaspoon at a time 
until desired consistency. Drizzle over 
Cooled cookies: sprinkle with sparkling 
Sugar or sanding sugar as desired. 


Benne Seed Thumbprints 

To make it easier to fill these with jam, press 
a teaspoon into the center of each cookie 
again right after they come out of the oven. 


ACTIVE 30 MIN ~TOTAL1 HOUR. 35 MIN. PLUS 
45 MIN, CHILLING 


1 cup unsitted powdered sugar 
% cup unsalted butter. softened 
1 large egg 
1 tsp. vanilla extract 
2. cups all-purpose flour 
4% cup benne seeds (sesame seeds) 
% cup seedless jam of choice 


1. Beat powdered sugar and butter with a 
stand mixer fitted with a paddle attachment 
‘on medium-high speed until light and flutty, 
about 2 minutes, stopping to scrape down, 
sides of bow! as needed. Add egg and 
vanilla; continue beating until combined. 
about 20 seconds, Add flour: beat on low 
speed until just combined, about 1 minute, 
stopping to scrape down sides of bow! as 
needed. Cover bow! with plastic wrap; chill 
until firm, about 45 minutes. 

2. Preheat oven to 350°F Line 2 baking 
sheets with parchment paper. Place bene 
seeds ina small, shallow bowl. Using a 
1Y/-inch cookie scoop (about 1 ¥s table- 
spoons). scoop cookie dough into rounds, 
and roll each into a smooth ball, (You 
should have about 24 balls.) Roll balls in 
bene seeds to coat. and arrange 2 inches 
apart on prepared baking sheets. Using, 
your thumb or the back of a teaspoon, 


gently press the center of each ball to 
form a¥2-inch-deep indentation. 


3. Bake in 2 batches in preheated oven 
until bottoms are golden and seeds are 
lightly toasted, 12 to 14 minutes per batch 
Remove from oven: re-press the indenta- 
tion of each cookie. Transfer to a wire rack: 
cool completely, about 20 minutes. Transfer 
toasserving platter. Spoon 1 teaspoon jam 
into indention of each cookie, 


Chocolate-Pecan Tassies 


The size and sturdiness of these treats make 
them ideal for filing cookie plates or tins. 


ACTIVE 35 MIN, -TOTAL 3 HOURS 


CHOCOLATE CRUSTS 
% cup unsalted butter, softened 


Ys cup granulated sugar 

1 large egg yolk 
cups all-purpose flour 

2 Thsp. unsweetened cocoa 
Ye tsp. kosher salt 

FILLING 

1 large egg. lightly beaten 
Ye cup granulated sugar 
Ye cup dark com syrup 

1 Tbsp. light brown sugar 

1 Thsp. unsalted butter, melted 
¥% tsp. vanilla extract 
Me tsp. kosher salt 
ADDITIONAL INGREDIENTS. 
cup finely chopped toasted pecans 
pecan halves (about 1 cup) 
02. semisweet chocolate, chopped 


8s 


1 Prepare the Chocolate Crusts: Beat 
butter and sugar with a stand mixer fitted 
with a paddle attachment on medium 
‘speed until smooth, about 2 minutes. Add 
8g yolk, flour, cocoa, and salt. Beat until 
fully combined, about 1 minute. Cover 
bow! with plastic wrap, and chill 2 hours. 
2. Coat a 24-cup mini muffin pan with 
‘cooking spray. Uncover dough: shape into 
20 (1-inch) balls. Gently press each bal! 
into bottom and up sides of 20 prepared 
muffin cups. Place in freezer, uncoverec. 
Until ready to use. 

3. Prepare the Filling: Preheat oven to 
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-350°F. Whisk together egg, granulated 
‘sugar. com syrup. brown sugar. melted 
butter, vanilla, and salt ina glass measuring 
cup or a small bow! until smooth. 


‘4. Remove Chocolate Crusts trom freezer; 
fill each with about 2 teaspoon finely 
chopped pecans. Carefully drizzle Filling 
‘ver pecans to come about three-fourths 
up the sides of each crust, Top each with 
2 pecan halves, 

5. Bake in preheated oven until mostly dry 
to the touch and crust is set, about 18 
minutes, Cool 15 minutes in mutfin pan. 
Runa small knife around edge of each 
crust. Lift from pan: place on a serving 
platter. Cool completely, about 15 minutes. 
6. Place chopped chocolate in a small 
microwave-safe bowl, and microwave on 
50% power until melted, stirring every 30 
seconds (about 1 minute total). Transfer 
melted chocolate to.a small piping bag or 
a ziplock plastic bag with 1 small corner 
snipped off, and drizzle chocolate over 
cooled tassies. 


No-Bake Dark Chocolate- 
Peppermint Sandwich Cookies 
Thanks to store-bought chocolate wafers, 
these look fancy even though you don't 
have to turn on the oven. 


ACTIVE 30 MIN = TOTAL 30 MIN. PLUS 30 MIN. 
CHILLING 


cup unsifted powdered sugar 
cup unsalted butter 
‘Thsp. whole milk 
tsp. peppermint extract 
Red food coloring gel 
54 chocolate wafer cookies (trom 
2 [8-0z.] pkg. such as Nabisco 
Famous Chocolate Waters) 
2 (2-02, pkg. bittersweet 
chocolate chips 
1 Tbsp. plus 1 tsp. coconut oil 


Crushed hard peppermint 
candies 


eeu 


1 Beat powdered sugar, butter, milk. and 
peppermint extract with a stand mixer 
fitted with a paddle attachment on medium 
‘speed until smooth, about 1 minute. Using 
‘wooden pick, add 1 small drop of food 


coloring to mixture. Beat until color is 
evenly distributed, about 1 minute. Beat in 
‘additional food coloring until desired color 
is reached. Transfer frosting to piping 
bbag or a ziplock plastic bag with a Ye-inch 
comer snipped off 

2. Arrange half of water cookies upside 
‘down on a clean work surface. Pipe a l-inch 
dollop (about 2 teaspoons) frosting onto 
each cookie; top with remaining cookies 
facing right side up. (Reserve any remain 
{ng frosting for another use.) Gently press 
sandwich cookies to push filing almost to 
outer edges. 

3. Place chocolate and coconut oil in a 
microwavable bowl, Microwave on HIGH 
until fully melted and smooth, 3 minutes, 
stopping to stir every 30 seconds. Dip 1 
sandwich cookie into melted chocolate 
mixture using a fork. coating completely 
and letting excess drip back into bow! 
Transfer dipped sandwich cookie to a 
baking sheet lined with parchment paper 
and immediately sprinkle with crushed 
Peppermint candies. Repeat procedure 
with remaining sandwich cookies, melted 
chocolate mixture, and crushed candies, 
4. Chill dipped sandwich cookies until 
set, about 30 minutes. Store in an airtight 
container in refrigerator up to S days. 


Linzer Tree Cookies 

Fill these crisp sandwich cookies with any 
flavor of seedless preserves. Depending on 
the shape of your cutter, you might get a 
diferent number of treats 


ACTIVE 45 MIN, - TOTAL 1 HOUR. 30 MIN , PLUS 
LHOUR CHILLING: 


12 cups all-purpose flour, plus more 
for work surface 


tsp, baking powder 
tsp. ground cinnamon 

tsp. kosher salt 

cup granulated sugar 

cup unsalted butter, softened 
large egg yolks 

tsp. vanilla extract 

tsp. almond extract 

Tosp. fruit preserves or jam 
tsp. powdered sugar 
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‘SPECIAL EQUIPMENT 
Plastic or metal drinking straw 


‘1. Whisk together flour, baking powder. 
cinnamon, and salt in a large bowl: set 
aside. Beat granulated sugar and butter 
with a stand mixer fitted with a paddle 
attachment on medium speed until light 
and fluffy, about 2 minutes. Add egg yoiks. 
vanilla, and almond extract. beating until 
lust combined, about 30 seconds (do not 
overbeat). Gradually add flour mixture. 
beating on low speed just until a dough 
forms, about 1 minute. Turn dough out 
‘onto a clean work surface, and divide in 
half. Flatten halves into L-inch-thick disks, 
Wrap each disk in plastic wrap: chill 1 hour 
2. Preheat oven to 350°F. Line 2 baking 
sheets with parchment paper. Remove 1 
dough disk from refrigerator. and unwrap, 
Roll to Va-inch thickness on a lightly floured 
work surface. Using a3 ¥2-inch tree-shaped 
cookie cutter, cut out 18 cookies. Using a 
straw, poke 4 to 8 holes in each cookie. 
poking all the way through bottoms. 

3. Arrange the cookies 1 inch apart on 
prepared baking sheets, Bake in 2 batches 
in preheated oven until cookie edges are 
lightly browned, 6 to 7 minutes per batch 
Cool on baking sheets about 5 minutes 
Transfer cookies to wire racks, and cool 
about 20 minutes. Repeat procedure with 
remaining dough disk, but do not poke any 
holes in cookies. You will end up with 18 
cookies with holes and 18 whole cookies. 

4. Spread center of each whole cookie 
with about Ye teaspoon preserves, leaving, 
a small edge around cookie without 
preserves. Sprinkle cookies with holes 
evenly with powdered sugar. Place 1 cookie 
with holes on top of each whole cookie 


Hot Chocolate Brownies 

for the best results, try to make marsh 
mallows ona dry (not rainy) day and 
se a candy thermometer. Save time by 
substituting a boxed brownie mix 


ACTIVE 45 MIN. TOTAL 1 HOUR. 50 MIN.. PLUS 
8 HOURS STANDING 
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2 cups semisweet chocolate chips, 
divided 
1 cup granulated sugar 
1 tsp. vanilla extract 
4 large eggs. at room temperature, 
lightly beaten 
Ye cup all-purpose flour 
¥/_ cup unsweetened cocoa 
1 tsp. baking powder 
Ye tsp. kosher salt 


MARSHMALLOW TOPPING 
2/3 cup cold water, divided 


2 (rox, envelopes untlavored 
gelatin (from 1 [1-02-} pkg.) 

%/s cup plus 2 Tbsp. granulated suga 

%/ cup plus 2 Tbsp. light corn syrup 

¥%4 tsp. kosher salt 

tsp. vanilla extract 

ADDITIONAL INGREDIENTS 


2 Thsp. powdered sugar, plus more 
for cutting 


1 Tbsp. unsweetened cocoa 


1 Prepare the Brownies: Preheat oven to 
350°F. Lightly coat a 13- x 9-inch baking 
pan with baking spray. Line with parchment 
Paper, leaving a 2-inch overhang on 2 sides 
2. Microwave butter and 1/2 cups of the 
chocolate chips in a large microwavable 
bow! on HIGH until melted and smooth, 
about 90 seconds. stopping to stir every 
30 seconds. Stir in granulated sugar and 
vanilla until smooth. Stir in eggs until 
‘smooth. Whisk together flour. cocoa, baking 
powder, and salt in a small bowl, and stir 
into chocolate mixture until just com 
bined. Stir in remaining ¥2 cup chocolate 
chips. Spread mixture evenly in prepared 
baking pan. Bake in preheated oven until 
just set, 26 to 28 minutes. Transfer toa 
wire rack: cool completely. about 1 hour 

3. Meanwhile, prepare the Marshmallow 
Topping: Place ¥/s cup of the cold water in 
bow! of a stand mixer fitted with a whisk 
attachment, and sprinkle with gelatin. 

Stir together granulated sugar. corn syrup, 
salt, and remaining /s cup cold water in 

a small saucepan. Cook over medium-high, 
Stirring often, until a candy thermometer 
Fegisters 240°F, 9 to 12 minutes (reduce 
heat if needed to prevent bolling over). 

4. Gradually add hot sugar mixture to 
Relatin mixture in stand mixer bowl. Beat 
‘on medium-low speed, gradually increas 


ing mixer speed to high, until bottom of 
‘bow! is slightly warm and mixture is very 
thick, 6 to 7 minutes. Stir in vanilla, 

5. Working quickly, spread Marshmaliow 
Topping over cooled Brownies; smooth 
with an offset spatula lightly coated with 
cooking spray. Stir together powdered 
‘sugar and cocoa in a small bowl. Using a 
fine mesh strainer, lightly dust Marshmal- 
Jow Topping with powdered sugar mixture. 
6. Let stand, uncovered, in a cool, dry place 
until set and dried, at least 8 hours or up 
1024 hours. Slice using a knife dusted with 
powdered sugar after each cut 


Slice-and-Bake Sugar 

Cookie Bites 

These itty-bitty gems look adorable 
packaged in a holiday tin, For the most 
even, round cookies. wrap each dough 
(og in a sheet of Reynolds Kitchens® 
parchment paper and press the paper 
around it to help shape the dough, 


ACTIVE 30 MIN. - TOTAL 2 HOURS. 10 MIN., PLUS 
2 HOURS CHILUNG 


1 cup unsalted butter, softened 
1 cup granulated sugar 
1 large egg. 
1 tsp. vanilla extract 
2% cups all-purpose flour 
Ya tsp, kosher salt 
Ye cup blue and white or red and 
green nonpareils (tiny round 
candy sprinkles) 


1. Beat butter and sugar witha stand mixer 
fitted with a paddle attachment on medium 
speed until light and flutty. about 2 minutes 
‘Add egg and vanilla extract: beat until fully 
incorporated, about 1 minute. Gradually 
add flour and salt, beating on low speed 
until combined, about 2 minutes. Shape 
ough into 2 (12- x 1-inch) logs. 

2. Place sprinkles in a small, shallow, 
rimmed baking sheet. Roll each dough log 
in sprinkles, pressing gently to adhere. 
(Reserve any remaining sprinkles.) Wrap 
each log with plastic wrap; chill until firm, 
at least 2 hours or up to 2 days. 


3. Preheat oven to 350°F. Line 3 baking 
sheets with parchment paper. Remove 1 


dough log from refrigerator, and unwrap. 
WW needed. press some of the reserved 
sprinkles onto log to fully coat, Slice log 
into %-inch- thick rounds (you will have 
about 48 rounds). Arrange about 18 cookie 
rounds spaced 1 inch apart on prepared. 
baking sheet. (Place remaining cookie 
rounds on prepared baking sheets, and 
place in refrigerator until ready to bake.) 
Bake cookies in 3 batches until edges are 
light golden. 9 to 10 minutes per batch. 
Remove from oven; cool on baking sheets 
5 minutes. Transfer cookies to wire racks, 
and cool completely, about 20 minutes 
4, Meanwhile, remove second dough log 
from refrigerator, and repeat Step 3, 


Red Velvet-White Chocolate 
Chunk Cookies 


For the most vibrant hue, use a super red 
food coloring gel. To add a nice crunch, stir 
Ye cup chopped macadamia nuts into the 
batter with the chopped white chocolate. 


ACTIVE 30 MIN 
CHILLING 


(4-02.) white chocolate baking bars 
cups granulated sugar 

cup unsalted butter, softened 
large eggs 

tsp. vanilla extract 

cups all-purpose flour 

Tbsp, unsweetened cocoa 
tsp. baking powder 

tsp. baking soda 

tsp. kosher salt 

tsp. red food coloring gel 


TOTAL 2 HOURS. PLUS 2 HOURS 
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1. Coarsely chop 2 of the white chocolate 
baking bars. Set aside: reserve for folding 
Into cookie dough batter, Coarsely chop 
remaining white chocolate baking bar. Set 
aside; reserve for pressing into cookie 
dough balls, Beat sugar and butter with a 
stand mixer fitted with a paddle attach: 
ment on medium speed until light and 
flutty, about 2 minutes. Add eggs and 
vanilla; beat just until combined, about 20 
seconds, stopping to scrape down sides 
of bowl as needed, 


2. Whisk together flour, cocoa, baking 


— 
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powder, baking soda, and salt in a 
‘medium bowl: add to butter mixture, 
Beat on low speed until smooth and 
‘combined, about 2 minutes. Add red 
food coloring gel; beat on medium 
speed untiljust incorporated, about 
30 seconds. Fold 2 reserved chopped 
baking bars into batter. Cover bowl, 
and chill at least 2 hours or up to 
‘overnight (8 hours), 

3. Preheat oven to 350°F. Line 3 
baking sheets with parchment paper. 
Remove dough from refrigerator, and 
unwrap. Scoop 15 dough balls by 
heaping tablespoonfuls; shape into 

1 inch balls. Arrange 2inches apart 
‘on 1 prepared baking sheet. (Return 
remaining dough in bow! to refrigera- 
tor until ready to bake.) Press about 
one-third of the reserved chopped 
baking bar into tops of dough balls. 
Bake until tops are crackled and 
exiges are set. about 9 to 10 minutes. 
Remove from oven: cool on baking 
sheet 15 minutes. Transfer cookies 
toa wire rack, and cool completely, 
about 30 minutes. Repeat procedure 
twice with remaining dough and 
chopped baking bar. 


Chocolate-Hazelnut 
Rugelach 

These rich, buttery delights remind us 
of chocolate-tfilled croissants. When 
kneading the dough, don't overwork 
it, orit will be tough and not as flaky. 


ACTIVE 30 MIN. - TOTAL HOUR, 40 MIN 
PLUS 2 HOURS CHILLING 
Panes at ‘DOZEN | 


1¥2 cups all-purpose flour, plus 
more for work surface and 
dusting 


‘Tosp. granulated sugar 

tsp. kosher salt 

oz, cold cream cheese, cubed 

cup cold unsalted butter, cubed 

large egg yolk 

Thsp. light brown sugar 

‘tsp. ground cinnamon 

Tosp. finely chopped toasted 
hazelnuts 

oz bittersweet chocolate (from 
1 [4-02z.] bar), finely chopped 


wun FS atn 


x 


1 Tbsp. heavy whipping cream 
1. Tbsp. sparkling sugar 


1 Pulse together flour. granulated 
‘sugar, and salt in a food processor 
until combined. 3 to 4 pulses. Add 
cream cheese and butter: pulse until 
mixture forms large, crumbly pieces. 
6 to8 pulses. Add egg, yolk: pulse until 
just incorporated, 3 to 4 pulses. 

2. Turn dough out onto a clean work 
surface. and knead until dough just 
comes together. about 1 minute. 
Divide in half: shape each piece into 
arectangle about 5 x 3 inches. Wrap 
individually in plastic wrap, and chill 
at least 2 hours or up to overnight 
(Bhours) 

3 Stir together brown sugar and 
ground cinnamon in a small bow! 
Remove 1 chilled dough rectangle 
from retrigerator, and unwrap. Place 
ough on a well-floured work surface, 
‘and lightly dust with flour. Roll into 

a rectangle about 12 x 6 inches 
Sprinkle dough rectangle with haf ot 
the brown sugar mixture. Sprinkle 
half of the chopped hazeinuts over 
brown sugar mixture. Sprinkle haif 
of the finely chopped chocolate over 
hazelnuts. Starting at 1 long end. 
carefully roll dough up into a tight 
Jog. Place log, seam side down, on 3 
baking sheet. Repeat procedure with 
remaining chilled dough rectangle. 
brown sugar mixture, chopped 
hazelnuts, and chopped chocolate 
Freeze logs, unwrapped. on baking 
sheet 15 minutes, 

4, Preheat oven to 375°F. Remove 

I dough log from freezer: cut into 
12 (I-inch-thick) slices. Arrange 
slices. standing upright with seam 
side down, on a baking sheet lined 
with parchment paper. Srush tops 
of slices evenly with halt of the 
whipping cream. and sprinkle with 
half of the sparkling sugar. Bake 
until rugelach are golden brown and 
doughis flaky, 13 to 15 minutes, 
Cool on baking sheet 5 minutes: 
transfer to a wire rack, and cool 
toroom temperature, about 20 
minutes, Repeat procedure with 
remaining dough log. whipping 
cream, and sparkling suger 
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Santa’s Kitchen-Sink Cookies 
The big guy will appreciate these salty 
‘sweet late-night snacks with his milk. 
Fold the mix-ins into the dough with a 
Spatula so they won't break apart. 


ACTIVE 30 MIN. - TOTAL 1 HOUR, 35 MIN. 
PLUS 1 HOUR CHILLING 


1% cups unsalted butter, softened 
1% cups packed dark brown sugar 
1 cup granulated sugar 
2 tsp. vanilla extract 
2 large eggs 
2 cups all-purpose flour 


1% cups bleached cake flour 

(Such as Swans Down) 

1 tsp. baking soda 

1 tsp. baking powder 

Ye tsp. kosher salt 

1 cup red and green candy- 
coated chocolate pieces 
(such as M&M’S) 


1 cup miniature pretzel twists, 
broken into pieces 


Ye cup semisweet chocolate chips 
cup miniature marshmallows 
Flaky sea salt 


= 


1. Beat butter, brown sugar, and 
granulated sugar with a stand mixer 
fitted with a paddle attachment on 
medium speed until light and flutty 
about 2 minutes. Beat in vanilla until 
combined, Beat in eggs Lat a time 
‘on medium-low speed until just 
combined, about 20 seconds. 

2. Whisk together all-purpose tlour, 
cake tlour, baking soda, baking 
Powder. and kosher salt ina medium 
bow! until combined, Gradually add 
to butter mixture. beating on low 
Speed until well combined, about 2 
minutes, Add candy-coated chocolate 
Pieces. pretzels, chocolate chips, and 
Marshmallows; fold into dough using 
a rubber spatula. Cover: chill at least 
Thour or up to overnight (8 hours). 
3. Preheat oven to 400°F. Line 3 
baking sheets with parchment paper. 
Remove dough from refrigerator, and 
UNWrap. Scoop 12 dough balls using 
'@2:inch cookie scoop (about 3 table- 


‘spoons each), and arrange 2 inches 
apart on I prepared baking sheet. 
(Return remaining dough in bowl to 
refrigerator until ready to bake.) 
Bake until edges are golden, 10 to12 
minutes, Remove from oven: immedi- 
ately sprinkle with sea salt, Cool on 
baking sheet 5 minutes. Transfer to 
wire racks: cool cookies completely. 
about 20 minutes. Repeat procedure 
twice with remaining dough. 


Painted Shortbread Cookies 
Combine almond extract and food 
coloring gel to make edible “paint” 
that has a soft watercolor look when 
brushed onto dry royal icing. 


ACTIVE 1 HOUR. 30 MIN. ~ TOTAL 4 HOURS. 
PLUS 2 HOURS CHILLING 


cookies 
1 cup unsalted butter, softened 
Ye cup unsifted powdered sugar 
1 tsp. vanilla extract 
2 cups all-purpose flour, plus 
more for work surface 
Ya tsp. kosher salt 
ROYAL ICING 
1 (L1b.) pkg. powdered sugar 
3 Tbsp. meringue powder 
(such as Wilton) 

6 to8 Tbsp. warm water 
ADDITIONAL INGREDIENTS 
Assorted food coloring gels 
Almond extract 
ADDITIONAL TOOLS 
‘Small food-safe paintbrush 


1 Prepare the Cookies: Beat butter 
and powdered sugar with a stand 
mixer fitted with a paddle attach: 
ment on medium speed until light 
and fluffy, about 2 minutes. Add, 
vanilla, and beat until combined, 20 
seconds, Add flour and salt; beat on 
low speed until a smooth dough 
forms, about 2 minutes, 

2. Transfer dough to a lightly floured 
work surface; shape into an &:inch- 
long x 2-inch-wide log. Wrap with 
plastic wrap; chill until firm, at least 
2 hours or up to 2 days. 
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3. Preheat oven to 350°F Line 2 
‘baking sheets with parchment paper. 
Remove dough trom refrigerator; 
unwrap. Slice into 24 (Ys-inch-thick) 
‘rounds. Arrange 2 inches apart on 
baking sheets. Bake in 2 batches until 
‘edges are golden. 11 to 12 minutes 
per batch, Cool on baking sheets 5 
minutes, Transfer to a wire rack: cool 
completely, about 20 minutes. 

4. Prepare the Royal Icing: Place 
powdered sugar, meringue powder, 
and 6 tablespoons warm water in 
bowl of stand mixer fitted with a 
whisk attachment. Beat on medium 
speed until fully combined and 
‘Smooth, about 1 minute. stopping to 
scrape down sides of bowl as needed. 
Increase mixer speed to high; beat 
Until icing is no longer glossy, about 
L minute. Stir in more warm water, 
tablespoon at a time, until a spread- 
able consistency is reached, Spoon 
mixture into a piping bag or a ziplock 
plastic bag with 1 comer snipped off. 
5. Pipe Royal icing onto Cookies, 
using a wooden pick to fill and spread 
to edges of each. Let stand at room 
temperature until dry. I hour 

6. Squeeze a few drops of assorted 
food coloring into separate small 
bowls. Add 2 teaspoons almond 
extract to each color, and stir with a 
‘small paintbrush. To test your colors. 
paint a few practice strokes on a 
paper towel, (Add more extract if you 
want the colors to be lighter.) Paint 
Cookies. Dry completely. about 1 hour. 


Sprinkle Stocking Cookies 
For the neatest look, dip the lower 
half of each iced stocking in sprinkles 
before dipping the top halt. 


ACTIVE1 HOUR » TOTAL 2 HOURS. 30 MIN. 
PLUS 2 HOURS CHILLING 


1 cup unsalted butter, softened 
1 cup granulated sugar 

1 large egg 

1 tsp, vanilla extract 

% tsp. almond extract (optional) 
Ya cups all-purpose flour, plus 


more for work surface 
% tsp. kosher salt 
1 (Lib,) pkg. powdered sugar, 
unsifted 
6to7 Tbsp. whole milk. as needed 


Assorted colors of candy 
sprinkles or sanding sugar 


1. Beat butter and granulated sugar 
with a stand mixer fitted with a paddle 
attachment on medium speed until 
light and fluffy, about 2 minutes, Add 
egg, vanilla, and (if using) almond 
extract. Beat until fully incorporates. 
about 30 seconds. Gradually add flour 
and salt. beating on low speed until 
combined, about 1 minute. Remove 
dough: shape into a flat disk about 1 
inch thick. Wrap in plastic wrap; chill 
at least 2 hours or up to 24 hours. 

2. Preheat oven to 350°F. Line 2 
baking sheets with parchment paper. 
Transfer dough to a lightly floured 
work surface: roll to Ye-inch thickness. 
Using a 3 Y-inch stocking-shaped 
cutter, cut out 36 cookies. Arrange 2 
inches apart on baking sheets. 
3.Bake in 2 batches in preheated 
oven until cookies are slightly golden 
‘around edges but pale in the center. 
6 to 10 minutes per batch, Do not 
‘overbake, Cool on baking sheets 5 
minutes. Transfer to a wire rack; cool 
completely. about 30 minutes 

4, Beat pondered sugar and 6 table- 
‘spoons milk witha stand mixer fitted 
with a whisk attachment on mediuir 
speed until combined and smooth. 1 
minute, stopping to scrape down bow 
‘a5 needed. Beat in remaining 1 table 
spoon milk 1 teaspoon ata time until 
desired consistency is reached. Piace 
sprinkle (or sanding sugar) colors or 
separate plates, Spoon icing into a 
piping bag or a ziplock plastic bag 
with 1 small corner snipped off, 


5. Working with 1 cookie at a time, 
pipe an icing border, and then flood 
with icing. Using a wooden pick, 
spread icing to edges and corners 
While icing is still wet, dip the lower 
portion of the stocking in 1 color of 
sprinkles: dip the upper portion in 
another color of sprinkles. Let stand 
Until set, about 1 hour. SL 
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ADVERTISEMENT 


SOUTHERN HOSPITALITY GIFT GUIDE 


‘Campus Quilt PrayerBewls 4 : 


] To Pray Continually 
Prayer Cindro | roy continually, 


We Made 
PrayerBowls 
To Help 


Visit PrayerBowls.com 
to purchase one of 
these heartfelt gifts 


800-880-8534 


www.campusquilt.com/order 


{ Maine Coast Wreath Company 
Since 1969 


Plus FREE 

lue Custom Table Linen | hand-made 

BBR every day 

Eee 
freshi 


ecoastwreath.com 
255-3301 


Couum Street Bakery 


STERLING t & Family Together Aeross Generations 
SiLvER 


You haven't tasted REAL fruitcake 
until you've tasted 
SIH $895 » ‘i | . Collin Street DeLuxe® Fruitcake 


Veleet Bax 


Pendant Includes 
Chun 


ROGER NICHOLS 4% 
354 NE Dekalb Ave., Ste. 100+ Bend, OR 97701 
800-235-0471 + www.rnstudios.com 


Crystal Tree of Lite. Get 25% OFF with code 
SLKARMA25 ct wow kormaandiuck.com. 


TO ADVERTISE: CONTACT ALYCIA AT MI INTEGRATED MEDIA, 860-542-5180 OR ALYCIA@MI-MS.COM 


Vitamin D helps your immune system stay strong. 
Eggland's Best has 6 times more vitamin D than ordinary eggs. 
In today’s uncertain times, it's more important than ever to maintain a strong 
immune system. No other egg provides 6 times more vitamin D, 10 times more vitamin E, 
more than twice the iodine, and 25% less saturated fat. Plus, more of the delicious, 


fresh-from-the-farm taste everyone loves. Your love for your family isn’t ordinary, 
so why serve ordinary eggs? Give them only the best-Eggland’s Best. 


wowed) 


FARM FRESH 


pot russ, 
(BB) Eoguanos 
‘ BEST 


Weta Mes 


Better taste. Better nutritio 
Better eggs.® 


Proud supporter of 
‘American Heart Associations 


Healthy for Good” 


THE*MEANING 
OF CAKE 


FOR25 YEARS, OUR TEST KITCHEN HAS PULLED OUT ALLTHE STOPS 


° aoe 
— > 
all 


TO MAKE A. DESSERT WORTHY OF Our DECEMBER COVER 


COCONUT 
CAKE WITH 
COCONUT 
CREAM 
FROSTING 


TEXT BY LISA CERICOLA AND PATRICIA S. YORK | PHOTOGMMBHS By GREG DUPREE 


RECIPES BY SaRAy RSON AND PAM LOLLEY | PROP STYLING BY AGDREMIBIAWIS:|! FOOD STYLING BY TORIE COX 
7 
=> ‘ 


EE 


HRISTMAS traditions are ey | 
precious things. Whether Southern Living 

it's placing the Nativity set 7 
in Its rightful spot on the 
mantel or watching It's a 
Wonderful Life after trim- 


ming the tree, these rituals | Stocking Wreath, 
give the season meaning For Souther baci 
Living. it woukin'tbe the holidays with- | | Reston 
ut a white cake on the cover of our 1996 ra | 
December issue. Over the years, we've Gift Box Cake | Ticavend 
tried justabout everything-gift-shaped | After the success of | 
desserts. cookies, candy that looked the previous year's 


a bit too much like glass (oops), and cover, we decided to 
more. “All of the cakes you develop featureanother white 
become your special ‘babies; * says | Sake. Buthow could we 
Test Kitchen Professional Pam Lolley 


make it even better? 


Turn it into an edible 


You love them for different reasons: his char 1997 
BISA'GERIGOLA. || “Gver-the-top creath Chocolate Truffle Angel Cake 
was decorated with By the third year, the pressure was on to make the 
gingerbread men | cake truly extravagant, A three-layer chocolate 
and wrapped up with version with a fudgy pecan-praline filing just 
a Fruit ot sn't enough, so we added versize 


(Qo: Top-Rates{ Recipes of 1986 


ribbon sprinkled with 


sparkling suga 


on. Unfortunately, we didn't expiain 


how to properly slice this dessert. (Sorry!) 


Sprcal Os eddy Help Conte Wenes 
pa eee 10 
NOTTTNOTH EVN 
QUUTCITLAVITE 
Red Vefiet Peppermint Ci 
Rearol 


“Gilt Shopping 
For Antigoes 


1999 


Holiday Lane Cake 


Southern des 
dates back to 1898, got 
| a festive transformation 


25 YEARS OF HOLIDAY MAGIC | 


It all began in 1995 with a Coconut | with an edible wreath of 


Lemon Cake from Sissy Nash and yh fruit 
her daughter, chef Kathy Nash Cary snd cinnamon candies 
‘of Louisville, Kentucky. Our former res plus a bright bow made 
Editor in Chief John Floyd chose it | Red Velvet Peppermint Cake frameandy meka;The 
‘asthe cover,anditwas an instant | —_ Red velvet and peppermint might seem like garnish was so elabo: 
hit across the South. Sissy's mother, | an unlikely combination, but as you can see rate that we took a 


Tee ("the queen bee.” says Kathy). from this cover, it's as Christmassy as Santa's 
baked the cake for family celebra- | suit. The marbled layers (made with white actual cal 
tions. Kathy remembers Tee proudly | ‘and yellow cake mixes) were swathed in minty 


shortcuts on the 


and called 
for a store-bought mix 


slicing and serving it as the grand cream cheese frosting and trimmed with and frosting, 


finale of holiday dinners. enough candy canes to cover a tree. 
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Southern Living 


Dazzling 
Holiday Cakes 


2003 
Twinkling Star Cake | Pecan Divinity Cake Chocolate Velvet Cake 
Former Test Kitchen | John loveshis mama's | ‘The editors were chal 
Professional Jan Moon | recipe for homemade Jenged with developing 


Potter designed a shim- | divinity and thought 


a dozen-layer “Twelve 
mering ive-pointed | the old-fashioned 


Days of Christmas’ 
beauty that practic: | Southern candy might cake (with 10 cookie 
took an engineering make auniquecake | lords a-leaping. eight 
degree to construct. frosting, Although A | maids a-mitking, etc.) 

It was John Floyd's divinity requires some 2002 | Rumors of a mutiny in 
idea to have a star cake, | skill (and dry, sunny Fresh Orange Italian Cream Cake the Test Kitchen swirled 
but he wanted readers | weather). the Test | Long before the Cronut, we merged two regional | around the office, and— 
tobe able to make it Kitchen delivered | favorites—ambrosia and Italian cream cake—to | after some diplomatic 
without having to buy | witha four-layer develop one stunning confection. (The filling give-and-take—they 
a special pan; recalls | sour cream cake requires juice from 4 pounds of oranges, butit's | created the Twelve 
Jan."Lord, have mercy | swathed i worth the effort.) And yes. those are boxwood sprigs | Cakes for Christmas, 
Ispentsomany hours | frosting that mimics ‘on the plate. Although our recipe warned that the | each made with th 
on that cake’ | the real thing, plantiis toxic, we now use only edible garnishes. | same chocolate batter. 


| Southern Living 


| Spectaculare 
| Holiday Cakes + + 


2005 
Seasonal 1 FoodsyN : Chocolate Red Velvet 
oe Layer Cake 


To give readers even 
more options, Mary 
n developed a 
Sour Cream Cake 
Batter with five differ- 
| ent flavor variations 


2001 that could be baked in 2006 
Cream Cheese-Coconut Pecan Pound Cake | «ix diferent pan sizes. Lemon-Coconut Cake 
A pound cake might seem too homey foracover | Asix-tier Chocolate-Red | Since the 1995 cake was still the most popular, 
star, but former Senior Food Editor Mary Allen | Velvet Layer Cake and | we revisited that winning combination of coconut 
Perry's gussied-up version was just fancy enough. | asmallerflutedcake | _ with lemon filling, (We did learn our lesson and 
When we were photographing the cake that | made the cover along garnished with fresh rosemary instead of using 
summer, a roaring fire during the shoot produced | with mini Praline-Pecan |  boxwood sprigs.) Just like before, readers told 
billowing clouds of smoke, prompting the home- | Cakes wrapped.up with | us how much they loved its simplicity and how it 
‘owner's neighbors to call the fire department. | pretty bows. | Jeoked "just like Grandma used to make 
7 = > oe to 
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Vanilla Butter Cake 


This might look like 
a classic Bundt cake, 
but it certainly wins the 
award for the longest 
name ever (Vanilla 
Butter Cake with Flutty 
Wintry-White Icing and 
Sparkling Peppermint 
Candy). We thought 
the sugary shards of 
homemade candy on 
top were beautiful, but 
unfortunately. some 
people actually mistook 
them for glass. causing 
abit of concern. 


20 
Chocolate-Gingerbre: 
Readers submitted more than 800 cake recipes 
for the 2011 cover. The Test Kitchen baked a few 
dozen, tasted up to 12 slices 2 day. and put them 
under intense scrutiny, Lynn Brown of Centennial. 
Colorado, took home first prize for her recipe, 
which reminded one statfer of “all the wonderful 
flavors that come tumbling from a stocking” 


gocs: 
‘Sugar-and:Spice Cake 
Made with a boxed 
white cake mix and 
pantry staples, this 
simple recipe was 
designed to please 
busy cooks with long 
to-do lists. While many 
readers applauded the 
relative ease of this 
cake compared to more 
elaborate ve" 


jons in 


past years. others | 
expected more bells 

and whistles (and didn’t 
hesitate to share their | 
disappointment). | 


fottee Cal 


After the previous year's simplicity, we knew 
we needed to go big. This recipe, by Rose Marie 
Crowe of Trussville, Alabama, had chocolate layers 
enhanced with coffee and a mousse-like ganache 
ig on the inside and billowy swirls of seven 
minute frosting and homemade candied orange 
slices on the outside 


2012 
Mrs. Billett’s 
White Cake 
“Think of this instant 
classic as the little black 
dress of white cakes,” 
we wrote of Mrs. Billett’s 
creation. that year's 
contest winner, The 


AMacicaf SOUTHERN. 


CHRISTMAS 


Southern Living 
oso 


2010 
Spice Cake 
with Citrus Filing 
Unike the 
cake that's studded 
with dried fruit and 
soaked in alcohol. a 
Japanese fruitcake has 
tender spiced layers 
anda citrus-cocondt 
| filing. Pam paid tribute 
to this popular 1950s 
dessert, as well as her 
grandmother, saying 
She always had a 
Japanese fruitcake on 
Christmas Eve for our 
| big family party: 


sual fruit 


) 


recipe was shared by 2013 
‘Sue Winter of Gillette, Red Velvet-White Chocolate Cheesecake 
Wyoming, who said! it When this tower of a dessert is sliced, the layers 


was a favorite choice for | of red velvet cake and white chocolate cheesecake 


birthdays in her family inside make a dramatic statement. Pam vividl¥ 
‘Although no one knows recalls that when then-Editor in Chief Lindsay 
Who Mrs. Billettwas,we | Bierman first laid eyes on the cake in the Test 
still thank her for this Kitchen, he exclaimed, “This is it!" Years later. it's 
extra-tender cake, still one of our most popular cakes. 
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White Cake with Peppermint Frosting 
and Fondant Bow 
Crafty readers had fun with fondant as they 
fashioned a realistic-looking striped bow on a gift: 
shaped cake. Nonbakers got a treat. too—the des: 
sert was available to buy online {rom Eilenberger’s 
bakery in Texas. In 2018, the cake appeared in the 
Hallmark Channel movie Christmas Joy. 


Our Best White Cake 
Editor in Chief Sid Evans 
wanted “simplicity” to 
be the year’s theme. A 
station wagon ginger- 
bread cookie driving 
through a forest of 
rosemary trees made 
an easy topper for 
this cake, flavored with 
vanilla and almond 
extract. As simple as 
it looks, we pored over 
dozens of cookie cutters 
before settling on just 
the right one. 


Snowy Vanilla Cake 


Vintage glass Christmas 
ornaments inspired the 
beautifully intricate 
(and edible!) cake 
balls that topped our 
Snowy Vanilla Cake 
The petallike rows of 
piped Cream Cheese 
Buttercream are also 
impressive looking— 
and a bit easier to 

Pull off than the orna: 
Ments, which Pam 
admits were “a pain 

in the butt: 


Spice Cake 
with Cranberry Filling. 
We went for a wintry 
look with a stand of 
snowy trees (sugar 
cones that were piped 
with frosting and then 
bedazzled with silver 
dragées) atop a but 
termilk cake flavored 
with cinnamon. ginger, | 
and nutmeg. The tart 
cranberry filling and a 
frosting featuring apple 
cider complemented | 
all the warm spices in 
this cake 


In sparkling tree cook; 


them 
ul 


Ul 


2019 
Chocolate-Buttermilk Cake 


The South's most iconic flower—the magnolia— 
was the inspiration for one of our most stunning, 
cover cakes ever. Test Kitchen Professional Sarah 
Epperson crafted gum paste blooms and leaves 
that were so realistic that people had to touch 
them to be sure, And Pam made a chocolate cake 
|ust as memorable as the decorations. 


2016 
Coconut Cake with Rum Filling 
and Coconut Ermine Frosting 
For the 50th anniversay 
and fellow Test Kitchen Professional Emily Nabors 
Hall developed such a spectacular array of desserts 
that we ran four cakes in the issue. This one decked 


ry of Southern Living, Pam 


jies won the coveted cover 


spot. thanks to its incredible rum custard filling. 


Southern Living 


2020 
Coconut Cake with 
Coconut Cream Frosting, 

This year's coconut 
confection is a sweet 
nod to our very first 
cake. To give itanew 
look, we added a choice 
of three fillings (lemon, 
cranberry, or chocolate) 
and topped it with a 
pair of dove-shaped 
cookies as a symbol 

of peace—our wish 

for the New Year. And 
now. the planning for 
next December's cover 
cake begins! 
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Coconut Cake with Coconut 
Cream Frosting 
ACTIVE 30 MIN. ~TOTAL 3 HOURS 


CAKE LAYERS 
Baking spray with flour 


1 cup butter, softened 
2 cups granulated sugar 


1 Tbsp. grated lemon zest (from 
2 lemons, optional) 


1 tsp. vanilla extract 
¥% tsp. coconut extract 
3 


cups bleached cake flour (such 
as Swans Down) 


1 Tbsp. baking powder 
¥%e_ tsp. kosher salt 

1. cup whole milk 

6 large egg whites 


COCONUT CREAM FROSTING 
cup butter, softened 


oz. cream cheese, softened 
16-02.) pkg, powdered sugar 


cup cream of coconut (such as 
Coco Lépez) 


tsp. vanilla extract 
tsp. coconut extract 


Enon 


Ew 


Leat green gel food coloring 
‘Super red gel food coloring 
ADOMTIONAL INGREDIENTS 
Lemon Curd Filing, Cranberry 

Filling. or Whipped Chocolate 
Ganache Filling (recipes at right) 
1% cups unsweetened shredded coconut 
2 Peace Dove Cookies (on lollipop 
sticks or skewers, recipe follows) 


1. Prepare the Cake Layers: Preheat oven 
to 325°F. Coat 3 (B-inch) round cake pans 
with baking spray, and set aside. Beat 
butter witha stand mixer fitted with a 
paddle attachment on medium speed 
until creamy, about I minute. Gradually 
add sugar, beating until light and flutty 
30.4 minutes. Add lemon zest (if using) 
vanilla. and coconut extract: beat just 
tuntii combined. about 30 seconds. 

2. Sift together cake flour, baking powder. 
and salt ina medium bowl. Add to butter 
mixture alternately with milk, beginning 
land ending with flour mixture, beating 
on jow speed just until combined after 
each addition. 


CHOOSE A FILLING 


Coconut pairs well with lemon, cranberry, or chocolate. Pick your 
favorite flavor, and prepare the filing at least four hours before you 
plan to make the cake so it has time to chill completely 


Lemon Curd 
Filling 

ACTIVE 30 MiNi TOTAL 
30 MIN. PLUS 4 HOURS 
CHILLING 


Whisk together 6 
large egg yolks, 1 cup 
granulated sugar, 

1 Thsp, grated lemon 
zest plus cup fresh 
julce (from 4 large 
lemons), and 1 Tbsp. 
cornstarch in a small 
heavy saucepan, Cook 
over medium, stir 
constantly with a 
wooden spoon, until 
mixture is thick and 
coats the back of 
spoon, 6 to 8 minutes, 

Remove from heat. 
Whisk in % cup cold 

butter, cut into Ye-inch 

pieces, until melted and 
smooth. Pour mixture 
througha fine mesh, 
strainer intoa medium 
bowl, Place bowl ina 
large bow! filled with 
ce water. Let stand. 
stirring often. until 
mixture is cool, about 

20 minutes. Remove 

medium bow! from ice 
bath. and place a piece 
of plastic wrap directly 

‘on lemon curd, Cover 
and chill until curd is 
firm and cake is ready 
to be assembled, at 
least 4 hours or up 
to3days. 


Cranberry Filling 
ACTIVE20 MIN, -TOTAL 
20 MIN. PLUS 4 HOURS 
CHILLING 


Stir together 2% 
cups fresh or frozen 
(unthawed) cranber 
ries, 1 cup granulated 
sugar, 2 Tbsp. fresh 
Jeon juice (from 1 
lemon),2 Tbsp. water, 
and 1 Tbsp. cornstarch 
ina'small heavy sauce: 
pan. Bring 
‘medium. Boll, st 
stan 


10 2 boil over 


C until berries 


have popped and 
softened and mixture 
hhas thickened, 3 to 

4 minutes. Remove 
from heat. Pour into 

a blender. Secure lid on 


blender: remove center 
piece to allow steam to 
escape. Place aciean 
towel over opening, 
Process until smooth, 
about I minute. (Or 
process mixture in 
saucepan using an 
immersion blender.) 
Return to saucepan 
Cook over medium, 
stirring constantly, until 
very thick and slightly 
reduced, 4 10 5 minutes. 
Transfer to a small 
heatproof bow! Place 
apiece of plastic wrap 
directly on top of 
mixture (to prevent a 
film from forming). Chil 
until mixture is firm 
and cake is ready to be 
assembled, at least 4 
hours or up to 3 days, 


Whipped 
Chocolate 
Ganache Filling 


MIN = TOTA\ 


Microwave 2 
chopped semisweet 
chocolate baking, 

bars and cup heavy 
whipping cream jn) 0 
medium-size microwav: 
able bowl on HIGH until 
melted and smooth. 90 


feconds to 2 min 
pping 
30 seconds, Whisk in 
2 tsp. vanilla extract 
intl smooth. Cover 
and chill until ganache 
is thickened and cake 
steady to be assem 
bled. atleast 4 h 
upto 3 days (if 
ache chills 6 hou 
longer. let it sit 
room temperature 
for 30 minutes before 
whipping.) When ready 
toassemble cake. 
beat ganache with 


an electric mixer on 
medium speed unt: 
soft peaks form and 
ganache lightens in 
color, 20 to 30 seconds 
(do not overbeat), Use 
immediately. 
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LEMON CURD. 
FILLING 


WHIPPED 
CHOCOLATE 


~  GANACHE 


FILLING 


CRANBERRY 
FILLING 


3. Beat egg whites with an electric mixer 
‘on high speed until sti peaks form (don't 
‘overbeat. or they willbe dry), about 2 
minutes. Fold about one-third of beaten 
egg whites into cake batter; fold in remain- 
ing egg whites in 2 additions. Spoon batter 
evenly into prepared cake pans (about 

2 ¥a cups batter per pan), 

‘4. Bake cakes on middle rack in preheated 
‘oven untila wooden pick inserted in center 
Of cakes comes out clean, 23 to 25 minutes. 
ool in pans on wire racks 10 minutes. 
Remove cakes from pans; place directly on 
wire racks. Cool completely, about 1 hour, 

5. Meanwhile. prepare the Coconut Cream 
Frosting: Beat butter and cream cheese 
with an electric mixer on medium speed 
until creamy, about 2 minutes. Gradually 
‘add powdered sugar. beating on low speed 
until combined, about 1 minute. Increase 
mixer speed to medium-high: gradually 
add cream of coconut, vanilla, and coconut 
extract. beating until smooth and flutty 
about 2 minutes. 


6. Transfer 3 tablespoons of the frosting to 
a'smalll bow!; stir leaf green food coloring 
toreach desired shade of green. Spoon 
Into a piping bag fitted with a small round 
tip. Transfer 1 tablespoon of the frosting 
toa separate small bow; stir in super red 
food coloring to reach desired shade of 
red. Spoon into a piping bag fitted with 

a Small round tip. Let remaining frosting 
stand, covered. at room temperature 
Until ready to use or up to 1 hour. 


7.Assemble the cake: Place 1 layer on a 
Serving plate or a cake stand, Spoon 1 cup 
Coconut Cream Frosting into a ziplock 
plastic bag. Snip a ¥2-inch tip off Lbag 
corner. Pipe a ring of frosting just inside 
the top edge. Spread with half of desired 
filling (if using the Whipped Chocolate 
Ganache Filling. spread with 1 cup filing) 
spreading to edge of piped frosting. 
Repeat process once with 1 additional 
Cake Layer, frosting. and filing, Top with 
remaining layer. (If using ganache filling. 
reserve any remaining for another use.) 
‘Spread cake top and sides with a thin 
layer of the remaining frosting, Retriger- 
ate, uncovered, 1 hour. Spread remaining 
trosting over top and sides of cake. Gently 
pat coconut around bottom edge of 
cake and about 1 inch up sides, Sprinkle 
coconut on top of cake, Pipe green 


frosting in a garland pattem around sides 
of cake: pipe red frosting on garland 
toresembie berries. insert Peace Dove 
Cookies into top of cake 


Peace Dove Cookies 
ACTIVE 35 MIN, -TOTAL 4 HOURS, 55MIN, PLUS 
ZHOURS CHILLING 


COOKIES 
cup unsalted butter, softened 


a 
1 cup granulated sugar 
1 
1 


large eng 
tsp. vanilla extract 
cups all-purpose flour, plus more. 
for work surface 
Ma tsp. salt 
ROYAL ICING 
1 16-02.) pkg. powdered sugar 
3 Tbsp. meringue powder 
6 to8 Tsp. warm water 
Leat green food coloring gel 


2 (G-inch) lollipop sticks or wooden 
skewers 


1. Prepare the Cookies: Beat butter and 
sugar with a heavy-duty stand mixer fitted 
with a paddle attachment on medium 
speed until ight and flutty, 3 minutes. Add 
egg and vanilla; beat until incorporated, 
30 seconds. Gradually add flour and salt 
beating until combined, I minute. Remove 
ough from bow!; shape into a fiat disk 
Cover with plastic wrap: chill at least 2 
hours or up to 24 hours. 

2. Preheat oven to 350°F. Line 2 baking 
sheets with parchment paper. Transfer 
dough toa lightly floured work surface; 
roll to Ya-inch thickness, Using a 4 Yeinch 
dove-shaped cookie cutter, cut out dough: 


> 


aa Hoveryourphone’s 
cameraheretogetevery [a] 
F white cake recipe. 


‘ 
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=f “Them All! 


reroll scraps twice to cut 36 Cookies total 
Arrange 2 inches apart on prepares 

baking sheets. Flip haif of the Cookies to 
face opposite direction. Bakein 2batches | 
tnt sightly golden onedges but palein | 
Centers. to 10 minutes. Cool on baking 
sheets 5 minutes. Transfer toa wire rack 
cool completely, about 30 minutes. 


3. Prepare the Royal cing: Beat powdered 
sugar, meringue powder, and 6 tablespoons 

of the warm water with an electric mixer 

on jow speed until combined. 1 minute. 

Increase speed to medium. and beat unt | 
smooth, about 2 minutes, Beat in remaining 

2 tablespoons warm water, Yeteaspoon at a 

time, as needed until desired consistency 
reached. Transfer 2 tablespoons Royal Icing 
toassmall bow: stir in 1 drop food coloring 

Until well combined, Cover and set aside 

‘Spoon remaining undyed icing into a 

ziplock plastic freezer bag with a small 

corner snipped off (oF into a piping bag 


fitted with a small round tip). 

4. Pipe a border of undyed icing around 
each Cookie. Flood with additional icing. 
Using a wooden pick. spread icing to piped 
border inside edges to fully ice Cookies. 
Let stand until icing is set, L hour. Pipe 
wings onto Cookies with som 
undyed icing. Spoon reserved green icing 
into a ziplock plastic freezer bag with 
small corner snipped off (ar into a piping 
ag fitted with a small round tip). Pipe 1 
olive branch beneath each dove's beak 
Let stand u t, 30 minutes. 


til icing is 


5. Place 2(6-inch) lollipop sticks or wooden | 
skewers on asheet of parchment paper. | 
Pipe a ¥/einch-long strip of undyed icing | 
along the top of each stick. Place 1 Cookie 

Con top of icing on each stick: press lightly to 
adhere, Let stand until dry, 2 hours. Serve 
remaining Cookies with the cake, or store 
\nanairtight container up to 3 days. SL 


Bake f: 


= 
PHILADELPHIA It’s a Piece of (Cheese)cake 
Ss Re 


Visit cheesecokeforsanta.com for Santa's favorite cheesecake recipes. 


THE ROAST! ~- 
WITH THE MOST 


THREE DELICIOUS NEW WAYS TO PREPARE BEEF TENDERLOIN. 
FROM HERB CRUSTED TO COFFEE RUBBED 


BLING BY CHELSEA ZIMMER | prop styLING BY CHRISTINE KEELY 
Wars | 


STUFFED REEF 
TENDERLOIN 
WITH ROASTED 
VEGETABLES 


BUY A BETTER TENDERLOIN 


Depending on how many side dishes you serve with the beef. you 
will need about ¥/2 pound of meat per person. Most tenderloins 
sold at the supermarket weigh about 4 pounds (which should 
serve eight people generously), but cuts that are slightly bigger 
or smailer will work with these recipes. Be aware that some are 
‘sold “trimmed” or “peeled,” which means the excess fat and skin. 
have been removed. To save a few dollars, buy the meat untrimmed 
and do this step yourself with a sharp knife. 


Stuffed Beef Tenderloin 

with Roasted Vegetables 

Ifyou accidentally pound a hole in the beef, 
don't worry. Roll it as directed, and then 
use toothpicks to help patch it up before 
the meat goes into the oven. 


ACTIVE 30 MIN, 


TOTAL HOUR. 48 MIN 


1 (44b) beef tenderloin, trimmed 


2¥2 cups loosely packed fresh flat-leat 
parsley leaves and tender stems 
(from 2 bunches) 


M4 cup capers, drained 
2. Thsp. golden raisins 


1 Tbsp. grated lemon zest 
(from 1 medium lemon) 


% cup unsalted butter. softened and 
cut into /rinch pieces. 


2% tsp. kosher salt, divided 
1% tsp. black pepper, divided 
1% Ib. baby Yukon Gold potatoes, halved 


1 Ib. small carrots, cut lengthwise 
into thirds 


4 shallots, halved 
2 Thsp. olive oll 


1. Preheat oven to 350°F. Pat beet dry. and 
(iftrussed) remove string, Let stand at 
room temperature until ready to use. 
Process parsley, capers, raisins. and zest 
Jn.a food processor about 30 seconds. 
Transfer to. medium bowl. Add butter.1 
teaspoon of the salt, and Ys teaspoon of the 
pepper: stir into a smooth paste. Set aside. 
2. Using a sharp knife, cut horizontally into 
center of beet, cutting to but not through 
‘other side (cut should be within 2 inch 

of other side). Open fiat, like a book, Place 
between 2 sheets of plastic wrap. Using 


mixture in an even layer over cut side of 
be finch t 


elly-roll style. starting at 1 lor 


leaving a 


with kitchen twine tied at 2-in 


3, Toss together potatoes, carrots, shallots, 
ae 


on of the salt, ant Ve 


© pepper. Spread on a baking sheet 
um foil. Place beet on 
sprinkle with remaining 4/2 
teaspoon each salt and pepper, Cook in 
preheated 


ned with alumi 


vegetables 


ven 30 minutes. Increase oven 


to 450°F (do not remove beet trom oven 


cook 
thickest portion of beef registers 125°F 
about 18 minutes. Transfer to a cutting 
board; let ni 

4, Mean 
continue cooking at 45% 
are starting to brown and are cooked 
through, 10 to 15 minutes. Remove from 
oven. Toss vegetables 
baking sheet: transfer to as 
Cover to keep warm until ready to serve. 
Remove twine from beef. Cut into Linch. 
thick slices: serve with vegetables. 


intil a thermometer inserted 


30 minutes, 


ile, return vegetables to 0 


ith any juices on 


ving bow! 


Coffee-Rubbed 

Beef Tenderloin Crostini 

These savory hors d'oeuvres are great 
for cocktail parties because some of the 
components can be made in advance. 


ACTIVE ! HOUR = TOTAL 3 HOURS. 10 MIN. PLUS 


8 HOURS CHILLING 


1 tsp. ground espresso beans or finely 
ground coffee beans, 


1 tsp. unsweetened cocoa 


2¥s tsp, kosher salt, divided 
2% tsp. black pepper. divided 
1 (1 Velb,) center-cut beef tenderloin, 
tied and patted dry 
1 cup unsalted butter, divided 


1 medium-size sweet onion, chopped 
(about 12 cups) 


Tbsp. (1 02.) dry sherry 
Tbsp. canola oil 


24 (Y/eineh-thick) baguette slices 
(from 2 [8-oz.] baguettes), toasted 


2. cups baby arugula 
Tsp. flaky sea salt 


1. Line a baking sheet with aluminum foil 
bakin 


et an ovenproot wire rack insic 
sheet. Stir togs 
2 teaspoons e 
pepper in a small bowl, Sprinkle evenly all 
cover beet, Place on wire rack. Chill, ur 


ch of the kosher salt ars 


ered. at least 8 hours or 
2. Remove beet from retrigerator; let stand 
at room temperature 1 hour. Meanwhile, 

‘melt % cup of the butter in a small pot over 
low, Set aside remaining ¥% cup butter to 


ten A 


spoon kosher salt ted 
stirring occasionally, until deep golder 


about 30 minutes. Add sherry and remain: 


n pepper. Cook, stirring often 


© 10 a mediun 


bow 
y. about 15 minutes. 


3.Cut softened % cup b 
mixture, and stir 


ter into Va-inch 


pieces. Add to onic 


gently until combined. Cover; chill until 
ready to use. (Onion-butter mixture can be 
made and chilled up to 3 days in advance. 
stand at room temperature about 20 


to soften before using 
4, Preheat oven to 400°F. Heat oil in a large 
cast-iron skillet over medium-high. Add 
beef cook until browned on all sides. about 
8 minutes total, Return beet to wite rack on 
baking sheet. Roast until a thermometer 
inserted in center of meat registers 115° 
25 to 30 minutes. Let stand 30 minute: 
up to 1 hour. Thinly slice beef on an angie. 


5. Spread about 1/2 teaspoons onion: 
butter mixture onto each baguette slice. 
(Reserve remaining onion-butter moxture 
for another use.) Top each slice with 2 or 
3 baby arugula leaves and 1 beet slice 
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Sprinkle with flaky sea salt 
before serving 


Herb-Crusted 

Beef Tenderloin 

When prepping the meat, trim 
off the thinner end and saveit | 
for another use. It will overcook | 
before the center is done. 


1 (4-Ib,) beet tenderioin, 
trimmed and tied 


% cup Dijon mustard 
2 Tbsp. mayonnaise 
1 cup dry breadcrumbs 


2 Tbsp. finely chopped 
fresh rosemary 


1 Tsp, chopped fresh 
thyme 


1% tsp. kosher salt 
1 tsp. black pepper 
Ye tsp, garlic powder 
2 Tbsp. olive oil 


1. Line a bak 


aluminum foil; set an oven 


proof wire rack inside baking 
sheet. Pat beef dry, Place on 
wire rack: let stan 


breadcrumbs, rosemary 
thyme, salt. pepper, and garti 
powder in a medium bows: stir 
nol. Brush mustard mixture 


evenly all over beet. Carefully 


3, Bak heated oven 


registers 120°F, 45 to 50 
minutes. Remove from over 


DECEMBER 2020 


- NATURALL 
AROWooD $ 


SEAFOOD +; 
STARTERS: - 


ADAM EVANS, CHEF AT THE AWARDSAINNING iinpanetticn 
RESTAURANT AUTOMATIC SEAFOOD AND.OYSTERS, SHARES 
MEMORABLE APPETIZERS THAT ANY COOK CAN PULL Of 


SHRIMP ON 
SEASONED 
CRACKERS 
WITH PEPPER 


JELLY AND 
CREAM CHEESE 


BACON, 
$, AND. 


PHOTOGRAPHS BY ANTONIS ACHILLEOS | RECIPES BY ADAM EVANS 
FOOD STYLING BY EMILY NABORS HALL | PROP STYLING BY KAY E. CLARKE 


CRAB CAKE BITES | 
AND OLD BAY MAYO 4 


SMOKED 
FISH DIP 


——— 


Shrimp on Seasoned Crackers 
with Pepper Jelly and Cream 
Cheese 


Pepper jelly and cream cheese on crackers 
was one of Evans’ favorite holiday snacks 
as a kid. Now, he adds pan-fried shrimp 
fora fancy upgrade. 


ACTIVE 20MIN 


SEASONED CRACKERS 
sleeve saltine crackers (about 35) 


1 
M4 cup olive ol 
1 tsp. onion powder 
1 tsp. crushed red pepper 
Ve tsp. garlic powder 
Mi tsp. cayenne pepper 
MA tsp. black pepper 
SHRIMP. 
24 jumbo peeled, deveined raw 
shrimp (about 1 Ib.) 
1 tsp. kosher salt 
1 tsp, black pepper 
1 Tbsp. olive ot 
2 Tbsp. chopped fresh flat-leat 
parsley, plus more for garnish 
2. Tsp. fresh lemon juice (from 
lemon) 
1 Tbsp. chopped fresh chives, plus 
more for garnish 
1 Tbsp. chopped fresh dill, plus, 
more for garnish 
ADDITIONAL INGREDIENTS 
¥/a_ cup cream cheese, at room 
temperature 
Ye cup red pepper jelly, at room 
temperature 


1 Prepare the Seasoned Crackers: Stack 
crackers upright (as they are packaged 
inthe sleeve) in an airtight container in a 
single layer. Whisk remaining 6 ingredients 
ina bow: pour mixture evenly over all 
crackers. Put id on container: let stand 

10 minutes. Flip container: let stand 10 
minutes. Repeat until oll and seasoning 
have soaked into crackers, about an 
additional 10 minutes. 

2. Prepare the Shrimp: Stir together 
shrimp. salt, and pepper in'a bow! until 
evenly coated, Heat olin a large nonstick 
skillet over medium-high, Arrange shrimp 
in Liayer inside skillet. Cook until shrimp 


MEET ADAM EVANS 


The Alabama native has made a name for 
himself in Birmingham for creative, comforting 
dishes like Gulf Shrimp Fried Rice and Duck Fat 
Poached Swordfish. automaticseafood.com 


just turn p 
side-Transter to a large bi 
about 5 minutes. Add parsley, leo: 


chives, and dill; sti 


are evenly coated 


joned crackers on a 
ve remaining crackers fo 
ler use) Spread 


eese on each 


acker. Top each cracker 


with 1 shrimp, an teasp 


sp 
ach shrimp. Garnish 


pepper jelly onto 


with additional herbs. Serve immediately 


Baked Oysters with Bacon, 
Greens, and Parmesan 

Evans says that shucking oysters is 
finesse. not strength. “Secure the blade of 
an oyster knife into the hinge of the oyster 
Then crank the handle of the knife in 

forcing the knife into the shell” he 


bout 


TOTAL1 MOUR, 15 MIN. 


8 02. smoked bacon. diced 
1 large onion. diced (1/2 cups) 
3 medium garlic cloves. chopped 
(Tbsp) 
3. cups thinly sliced Lacinato kale or 
collard greens (from 1 bunch) 
2. Tbsp. unsalted butter 
2 Tbsp. all-purpose flour 
1 cup heavy whipping cream 
2 oz. Parmesan cheese, finely 
shredded (about % cup), plus, 
more for garnish 
2 Tbsp. fresh lemon juice (from 
lemon) 
1 tsp. crushed red pepper 
1 tsp. kosher salt 
Wa tsp. black pepper 
24 oysters on the half shell 
1 (4-Ib) pkg. rock salt (ice cream 
salt, such as Morton Salt) 


Lemon wedges 


7 y. unt 
y. until soft and tender, about 8 minut 

for kale of 12 to 15 minutes for collard 

2. Add butter to skillet. Cook over medium 

stirrin until melted, about 


00k, stirring often. 1 


nds. R 


and pasty, about 45 sec 
from heat; stir in lemon juice, red pepper 
alt, and black pepper, Transfer to a bow! 
ture is cool and starts to firm 


until 


ip. about 3 


3. Preheat oven to 450°F 
tab 


Spoon 1 heaping 
poon bacon-kale mixture onto each 
baking sheet 


yysters evenly on salt s 


oyster. Pour rock salt on 


and arrange they 
sit level. Bake 
b 


intil bacon-kale mixture is 


ident 


y and g wn and ¢ ave 


ri and are cooked 


ough. 5 to 


8 minut from oven, and cool 5 


nish with additional Parmesan, 


and serve with lemon wedge 


Crab Cake Bites 


and store them, covered, 


This not only saves 


ensures they are py 
helps them hold their shape. 


sperly chilled, which 


2 large eggs 
1 celery stalk, diced (about ¥% cup) 


Ye cup diced yellow onion (from 
1 small onion) 


2 Thsp. chopped fresh flat-teaf parsley 
2 Tbsp. mayonnaise 
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GETCOMFY | 
THIS HOLIDAY 
SEASON. 
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AWESOME LEVEL ™ 


NEW socks NEW PET 


Give them the everyday awesome of (LUATICHALLES 


—— on 


‘hsp. Dijon mustard 
tsp. Worcestershire sauce 
tsp. Old Bay seasoning, 


Ib. fresh jumbo crabmeat, 
drained and picked over 


seh 


1 cup panko breadcrumbs 
% cup canola oil 
Old Bay Mayo (recipe follows) 
Lemon wedges 


1. Whisk together eggs. celery, onion, 
parsley, mayonnaise, mustard, 
jorcestershire sauce, and Old Bay 
seasoning ina large bow! until well 
combined. Fold in crabmeat and. 
panko using a rubber spatula until 
well combined. Cover crab mixture, 
and chill at least 1 hour ar up to 
8hours, 

2. Preheat oven to 250°F. Coat a 
baking sheet with cooking spray, 
‘Shape crab mixture into 12 (3inch) 
round cakes (about 4 cup each) on 
prepared baking sheet. If crab cakes 
are not holding together, rechill about 
30 minutes to set. 


'3.Heat 2 tablespoons of the oil ina 
large nonstick skillet over medium. 
‘Add 6 of the crab cakes, and cook 
until golden, 2 to 4 minutes per side. 
Transter crab cakes to a rimmed 
baking sheet lined with paper towels. 
‘Turn off preheated oven, and place 
baking sheet with cooked crab cakes 
inside to keep warm, Repeat process 
with remaining oll and crab cakes. 
Serve immediately with Old Bay 
Mayo and lemon wedges, 


Old Bay Mayo 
Flavored with Old Bay seasoning, 
lemon, chives, and dill, this mayon- 
naise is great with crab cakes or any 
type of chilled seafood. Evans likes it 
on turkey sandwiches too. 


ACTIVE 5 MIN, “TOTAL 5 MIN. 
Pia 


1 cup mayonnaise 
1 Tbsp. chopped fresh chives 
1 Tbsp. chopped fresh dill 

1 Tbsp. grated lemon zest plus 


2 Thsp. fresh juice (from 2 
lemons) 
2 tsp. Old Bay seasoning, 


Whisk together all ingredients in 
‘a small bow! until smooth. Store, 
covered, in refrigerator up to 3 days, 


‘Smoked-Fish Dip 

This rich, smoky spread is delicious 
spooned into endive leaves or served 
with crackers, baguette slices, and 
crudite. Ifyou can't find any smoked 
whitefish, substitute an equal amount 
of smoked salmon, 


ACTIVE 20 MIN, - TOTAL 20 MIN 


2 (-oz,) smoked whitefish 
fillets, skin removed 
2 celery stalks, diced (about 
¥Yacup) 
Ye cup cream cheese, at room 
temperature 
¥% cup thinly sliced scallions 
(about 5 scallions) 
44 cup mayonnaise 
4 cup chopped fresh flat-leat 
parsley 
%e cup chopped fresh dill 
'% cup chopped dill pickles (from 
2 pickles) 
4A cup fresh lemon juice (from 
2 lemons) 
1 Tbsp. drained capers, chopped 
1 Thsp. extra-virgin olive oil 
Ye tsp. cayenne pepper 
Y/ tsp. garlic powder 
4/2 tsp. onion powder 
Ys tsp. kosher salt, plus more 
totaste 
¥p tsp, black pepper, plus more 
to taste 


1. Flake smoked fish into %4-inch 
chunks in a medium bowl, Set aside, 
2. Stir together remaining ingredients 
ina large bow! until smooth. Gently 
fold in smoked fish untilincorporated, 
eaving some chunks intact and being 
careful not to overmix, Add more salt 
and black pepper to taste, SL 
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CHICKEN TAMALES 
WITH ROASTED 


TOMATO-AND-DRIED 
CHILE SAUC 


| IT’S 
| TAMALE 
| TIME 


AT A TAMALADA, THE COOKING IS 
AS MUCH FUN AS THE EATING, 


OR MANY Southerners of Latin American heritage. 
Christmas means tamales: tender dumplings 
Wrapped in leaves, like little presents. They are not 
particularly hard to prepare but rather involved. 
which makes them perfectly suited for communal 
cooking, especially during the holidays. These 
gatherings are known as tamaladas. During, 
my childhood, they were held at my 
grandmother Mita’s estate, where 
hundreds of tamales were crafted 
under her direction. Her chefs, family 
neighborhood friends, and comadres 
(the name given to a godmother of one’s 
children-someone who is a best friend 
and also like family) along with their 
daughters would join in. It was a party 
before the party, as there was so much 
camaraderie and joy in the crafting of 
these edible gifts. 

Each one of us selected our place 
inan assembly line. Some of us cut, 
washed, and prepped leaves; others 
whipped lard; some ground nixtamal 
cor into masa; while still others stirred 
bubbling sauces, Then we'd make another assembly line to 
shape, stuff, wrap, and tie tamales before they were steamed 
in hot cauldrons. It was a daylong production. 

When I was a child, | was usually responsible for cutting 
the leaves to the right size and (later in the process) tying the 
tamales into bundles. As 1 got older, I moved up the assembly 


TAMALE 


TROUBLESHOOTING 


Ifyour corn husks aretoo | 
small to hold all the dough. 
you have two options: 
Make the tamales smaller | 
(you will end up with a 

double batch), or overiap | 
‘two com husks (with their | 
wide ends joined toward 

the middle) to secure the 
filling inside. 


MEET SANDRA A. GUTIERREZ 


Based in North Carolina, 
Gutierrez is the author of four 
cookbooks, including The New 
‘Southern-Latino Table. Find out 
more at sandraskitchenstudio.com, 


line and learned how to mix the recados (sauces similar to 
moles that are made with tomatoes, seeds, nuts, and spices) 
and how to grind the corn masa. 

Tamale dough can be made of com, potatoes, plantains, 
rice, or a mixture of root vegetables (malangas, sweet 
potatoes, lames, or true white yams), depending on what 
country the cook is from. Some tamales are made only of 
dough-often enhanced with cheese and herbs. Others are 
stuffed with fillings from savory (pork. turkey, chicken, beef, 
or seafood) to sweet (prunes, almonds, or pineapple) or even 
a combination of both—such as meat in a spicy gravy with 
olives, capers, and raisins, 

The wrappers vary, too, from dried or fresh corn husks 
to green tropical leaves from banana 
trees and the heart-shaped maxiin 
(pronounced “mah-shan’), a plant 
In the heliconia family that produces 
tropical flowers. You can wrap the 
dough into little rectangular packages 
tied with bows, into balls that are tied 
| like candy wrappers, or like mine, 

which resemble British cardboard 
firecrackers 

I've taken over hosting tamaladas 
in my home in North Carolina. with 
help from my daughters, my friends, 
and our husbands. I prepare all of 
the sauces and dough ahead of time 
and have the different wrappers 
already cut to the specified sizes. 
‘That way, when my guests arrive all we have to do is 
assemble a few dozen as we talk. Some of the tamales are 
cooked for that evening's meal and enjoyed with salads; 
then we have Christmas cookies for dessert Guests can 
take home the rest to share with others-the perfect holiday 
sift, all wrapped up, 


PHOTOGRAPH BY CAITLIN BENSEL | TEXT AND RECIPE BY SANDRA A. GUTIERREZ 
FOOD STYLING BY EMILY NABORS HALL | PROP STYLING BY KAY E. CLARKE 
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a These South is 
calling you home. 


Southern isa 


INSPIRED COMMUNITIES ™ 


Featured community: The Lamar * Oxford, MS 
Southern Living Inspired Communities are a collection of neighborhoods marked by charm, 
taste, and Southern spirit. These hand: ties embrace a pride of place and 


encourage new traditions in the South. 
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ey Southern Living 


Chicken Tamales with 
Roasted Tomato-and-Dried 
Chile Sauce 
ACTIVE | HOUR. 30 


1 Ib. plum tomatoes (5 to 6 
tomatoes) 


1 large red bell pepper 
2. large garlic cloves, unpeeled 


TOTAL 4 HOURS 


1% cups roughly chopped white 
‘onion (from 1 large onion) 

3. pasilla negro chiles (dried 
chilaca chiles) or guajillo 
chiles, seeded and chopped 

%u_cup vegetable oil or melted lard 

2 Tbsp. kosher salt. divided 

6 cups masa harina, plus more 
as needed 

4-4 Ya cups chicken broth, warmed or 
at room temperature 
1%: cups chilled tard or vegetable 
shortening 
40-50 dried corn husks (from 2 (6-02.] 
pkg.). Soaked in warm water 
30 minutes or up to 8 hours 

1 Ib. boneless, skinless chicken 
thighs, cut into 25 (2-inch) 
pieces 

4 02. queso fresco (fresh Mexican 
cheese) or pecorino Romano, 
crumbled (about 1 cup) 

¥/a cup finely chopped fresh 
flat-leat parsley leaves and 
tender stems. 


1 Place tomatoes, bell pepper. and 
garlic ina dry cast-iron skillet. C 
over high, turning occasionally. uni 
skins are charred and blackened. 4 to 
5 minutes, Transfer to a bowl, Peel 
garlic, and discard skins. Working in 
batches if necessary, add charred 
vegetables, garlic, onion, and dried 
chiles to a blender. Secure lid on 
blender: remove center piece to let 
steam escape. Place a clean towel 
opening. Process until smooth, 
econds, 


2. Heat oil ina large stockpot over 
medium-high. Carefully pour sauce 
into hot oil (it will sizzle). Cook, stirring, 
vigorously, until it stops splattering, 
Continue cooking and stirring 5 min: 
utes. Reduce heat to low. Simmer, 
stirring occasionally, until t thickens, 


about 30 minutes. Stir in table- 
spoon of the salt. Cool completely, 
30 minutes: chill until ready to use. 
3. Whisk together masa harina and 
remaining l tablespoon saitin a large 
bowl. Gradually add 4 cups broth. 
kneading mixture with your hands 
Until the dough forms a ball. Gradually 
knead in up to ¥/2 cup of broth. it 
necessary. The dough should be 
smooth. If it’s sticky. gradually work 
in more masa harina until smooth 
4.Beat chilled lard in a large bow! 
with a stand mixer fitted with a paddle 
tachment on medium-high speed 
until fluffy, 30 seconds to 1 minute, 
With mixer running on medium speed. 
‘add dough in large pieces, beat until 
all has been incorporated. Continue 
beating until masa mixture has the 
of thick mashed potatoes 


consisten 
and ts no longer sticky, 3 to 4 minutes, 
er. let stand 20 minutes. 


5. Meanwhile, cut about 15 husks into 
50 (¥/-inch-wide) strips. Set aside, 
6. Gather 25 corn husks. Working with 
Lat a time, place on a clean surface; 


pat dry with a paper towel. Spread Ys 
cup of masa into a 3-inch square in 
middle of husk. leaving at least a 

14-inch border on ail sides. Place 1 


piece of chicken and a heaping table 
spoon of sauce in center of masa. 

7. Roll L long side of husk over filling 
Until filling is Covered. Fold opposite 
side over husk to encase the filling. 
jst ends of husk: 

pared 
24 more corn husks, remaining masa 


e ends with pre: 
nihusk strips, Repeat with 


and chicken, and I Ys cups sauce 

8. Fita large stockpot with a steamer 
basket. Line with 5 to 7 husks to cover 
bottom of basket. Add 2 to 3 inches of 
water to stockpot. Stack tamales flat 
ln basket. Cover: bring water to a boil 
over high, Reduce heat to low. Steam 
45 minutes (replenishing water as 
needed). Remove from heat: cool in 
pot 30 minutes 

9.To serve, remove ties, slide tamales 
from husks, and discard husks. Heat 
remaining sauce in a saucepan over 
‘medium until hot, about 5 minutes. 
Top tamales with sauce; sprinkle with 
cheese and parsley, SL 
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MAKE MERRY WITH JAM CELLARS. 
Rich, bold, luscious, melt-in-yox 
‘mouth wines perfec: for the Holidays 
Butter Chardonnay & JaM Cabernet 
are seriously yum and under $20 s0 
‘everyone can raise a glass! At grocery 
stores, Amazon Fresh, Instacar, 

Draly & jameellars.com/buy 


ent hevec Solution 
he ony tested, published 


YOUR HaIR, YouR 

Way WITH NATURTINT 
“Vehange my hair color to 
spice tngh Up | ike how 
Sant the color looks & 
ow soft it makes my hair 
eel ejet mates me fel 


Painloc24® Flex-Stret 
Pain Tope 4-vway str 
patch i 30 thin & hgh, 
front know it's there! $ 
in place on moving joi 
Fiox strength Lido 
formula helps relieve 
right where you need GAT 
Walgreens & am 


OUR BEST 
AMBROSIA EVER | 


ge 220 | 
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ee ARUGULA SALAD 
WITH BACONY y G > 
4 CROUTONS 
recipe. page 220 
is Z 


|| EGGS BENEDICT 
| CASSEROLE 


, | BOURBON 
| BLOODY 


MARYS 


C=) 


SWEET MENU GAME PLAN 


Two days before brunch, make the yogurt mixture for the ambrosia: 
cover and chill. The next day, prepare the mimosas (without the 
sparkling wine) and the strata (through Step 3). and chill. Then. 
slice the oranges and pineapple, and chillin an airtight container. 


Pomegranate Mimosas 
Pomegranate juice and Aperol (an Italian 
apéritif) give this brunch favorite 
twist and bright red hue 


activ 


5MIN. “TOTALS MIN. PLUS 4 HOUR 


3 cups refrigerated pomegranate juice 
1 cup (8 0z,) Aperol 


1 (750-m)) bottle sparkling wine, 
chilled 


Pomegranate arils. 


Stir together pomegranat 
inalarge pitcher; chill at least 4 hours or up 
to 24 hours. Pour about cup pomegran 
ate mixture into each of 8 Champagne 
flutes. Top with chilled sparkling wine. 
Garnish with a few pomegranate aris. 


Juice and Aperol 


Our Best Ambrosia Ever 
This delightful take on a Southern classic 
has layers of texture from creamy yogurt, 


juicy fruit, and crunchy coconut chips 


ACTIVE 20 Mi 


cup plain whole-milk Greek yogurt 
Tbsp. honey. plus more for drizzling 
tsp. vanilla bean paste 
tsp. kosher salt 
assorted medium oranges (such 
as navel, Cara Cara, and blood 
oranges) 
fresh medium pineapple, peeled 
and cored 
Ye cup toasted, sweetened coconut 
chips (such as Dang) 


TAL 20 MIN 


penne 


1. Whisk together Greek yogurt. honey, 1 
tablespoon water. vanilla bean paste, and 


salt in a medium bow! until sn 
yogurt n covered. in the 


2. Cut peel and pith fro 
ranges into Vari 
pineapple lengthw 
planks; cut planks into 2-in 


oranges; cut 
rounds. Cul 
into ¥4-inch-thy 


h piece: 
ange ple pieces 
in anaurtight container in the refrigerator 
up tol day.) 


(Store: ‘ounds and pine: 


3, To assemble, spread yogurt mixture in 
a thick layer on a large platter. Arrange 
fruit over yogurt; drizzle w 
honey. Sprinkle with toasted coconut 
chips (breaking apart any larger chips). 
and serve 


h additional 


Cinnamon Roll Strata 

Frozen yeast roll dough makes thi 
casserole a snap. In Step 2. bake rolls js 
until they are cooked through and no more 


because they will be baked a sec 


weet 


4 tsp. ground cinnamon 

1%: cups granulated sugar, divided 
4% cup unsalted butter, melted 

1 (25-02, pkg. frozen yeast roll dough 

(uch as Bridgford Parkerhouse 
Style Rolls Dough), thawed 
and proofed according to pkg. 
directions 

large eggs 

cups half-and-half 

tsp. kosher salt 

Tosp. vanilla extract, divided 

‘oz. cream cheese, cut into cubes 
and softened 

4 cup whole milk 


‘4 cup powdered sugar 


ane Sue 


1. Preheat oven to 350°F. Line a 17- x 12 


inch rimmed baking sheet with parchment 


paper, and set aside. Stir together ground 


cinnamon and 1% cups of the granulated 


sugar in a shallow bowl. Place me! 


butter in a separate smal 1 DOW 


each roll in melted butte et 


evenly, Place on prepared baking 


(rolts will be almost touching! 

2. Bake in preheated oven just until put 

and d through, about 20 minute: 
ugh to handle 


Let rolls stand until cool ens 
2c 


3. Lightly grease (with cooking spray) af 
L-inch round or oval 2-quart baking d 
Whisk together eggs. half-and-half, salt, 2 


teaspoons of the vanilla, and remaining “ 


J each baked 


cup sugar ina large b 


ish, tear into t 


roll over prepa 


ple prepared dish, F 


egg mixture evenly over top. Cover with 
plastic wrap. a 
‘a many roll pieces in custard as possible 


Chill at least 4 hours 


ly pressing to submerg 


1 up to 16 hours, 


4, Preheat oven to 350°F, Uncover the 


and let 


ture while oven preheats 


and set, 30 to 35 minut 


cool slightly 
5. While casserole bakes, combine cream 
cheese and whole milk in a small saucepan 
over medium. Cook. whisking constantly 
until cream cheese melts and the mixtur 


{t 2 minutes. Whisk in 
Iteaspe 


powdered sugar and remaininy 


Arugula Salad with Bacony 
Croutons and Sherry Vinaigrette 


bottle of sherry w 
than other vine 
slightly 1 


gars and has a complex 


ty flavor. 


6 thick-cut bacon slices, chopped 


4 cups torn sourdough bread (from 
1[8-02.} loat) 


3. Thsp. sherry vinegar 
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SAVORY MENU GAME PLAN 


The day before brunch. assemble and chill the casserole (do not 
bake) and Bloody Mary mixer (without bourbon), Then, prepare 
the bacon and vinaigrette for the salad, and chill in separate airtight 
containers. Make the croutons, and store in an airtight container. 


2 Tbsp. finely chopped shallots 
(from 2 medium shallots) 
1 tsp. honey 
1 tsp. kosher salt 
\% tsp, black pepper 
fe cup extra-virgin olive oi 
5 or. baby arugula 
2 oz blue cheese, crumbled 
(about ¥/2 cup) 
1 Honeycrisp apple. thinly sliced 
Ye cup chopped toasted pecans 


1. Preheat oven to 375°F. Cook bacon 
In alarge skillet over medium. stirring 
‘occasionally, until crisp, 6 to 8 minutes, 
Remove with a slotted spoon to a paper 
towel-lined plate, and set aside, reserving 
Grippings in skillet. Remove skillet from 
heat. (Bacon can be made a day ahead 
and stored in an airtig! 
refrigerator. Before using. place bacon on 
a paper towel-lined plate. and microwave 
‘on HIGH until warm, about 10 seconds.) 


container in the 


2. Place bread pieces in a large bowl, Pour 
bacon drippings from skillet over bread 
pieces in bow!; toss to coat. Transfer bread 
to.an aluminum foil-lined rimmed baking 
sheet; spread in a single layer. 

3. Bake in preheated oven until golden, 
about 12 minutes Set aside to coo! 
(Croutons can be made a day ahead 

and stored in an airtight container at 
room temperature.) 


4. Whisk together vinegar, shallots. honey, 
salt. and pepper in a small bowl. Slowly 
whisk in oll until well combined. (Vinaigrette 
can be made a day ahead and stored in the 
refrigerator. Let stand at room temperature 
30 minutes to 1 hour; whisk before using.) 
5. Layer arugula. blue cheese. apple slices, 
pecans, croutons. and reserved bacon in 
‘a serving bowl or on a platter. Drizzle with 
vinaigrette just before serving 


Bourbon Bloody Marys 
Of course you can use vodka, but bourbon 
: pody Marys an 


ves your usual bat 


6 cups vegetable juice (such as VB) 
3. Tbsp. hot sauce (such as Cholula) 
3. Tbsp. Worcestershire sauce 

Tbsp. celery salt 

lee 

‘cups (12 07.) bourbon, 


Celery stalks with leaves. lime 
wedges, and pimiento-stutfed 
olives, for garnish 


2. Pour Lcup vegetable 
into each of 6 tall glasses filled with ice. 
Top each with cup (2 oz.) bourbon, and 
Stir well to combine. Garnish as desired. 


Eggs Benedict Casserole 

This brunch staple is easy to pull off at 
home thanks to our foolproof blender 
hollandaise. 


ACTIVE1 HOUR Hours 


TOTAL2 HOUR. PLL 


1 Tbsp. vegetable oil 

B oz. Canadian bacon slices, chopped 

6 English muffins, split 

1 bunch scallions, white and green 
parts separated 

6 large eggs 


cups whole milk 
tsp. black pepper 

tsp. kosher salt. divided 
cup unsalted butter 
large egg yolks 


Tbsp. fresh lemon juice (from 
lemon) 


nouwnkn 


1 Tbsp. Dijon mustard 

4 tsp. paprika, plus more for garnish 
1. Heat oll in a large nonstick skillet over 
id bacon, C 
until lightly browned. about 
Utes. Remove bacon with a slotte 


medium-high. A 
often 


Xk. stirring 


to a paper towel-lined plate. reserving 
drippings in skillet. (Do not wipe skillet 
clean) t to medium-high 


jorking 


English muffin 


halves, cut sides down, to hot dripping: 
fillet, Cook until toasted, about 1 mir 

t mutfin halves coo! slightly 
2, Chop English muffin halves into bite 
size pieces. Place on bottom of a lightly 
greased (with cooking spray) 13-x9-inch 


baking dish, Sprinkle with cooked bacon. 
Finely chop white parts of scallions. and 
sprinkle 


ver mixture in dish. (Wrap green 
parts of scallions in a damp paper tow 
hill uni 


eady tou 


) Whisk together 


milk, pepper, and 1 teaspoon 


rap 


t oven to 350°F. Let casserole 
t room temperature while oven 
Bake until top is browned and 


ft 40 minutes. 


casserole is set. abo 


4, Meanwhile, make hollandaise. Melt 
butter ina small skillet over medium-low. 
Keep butter hot over lowest heat (do not 
let it brown). Process egg yolks, lemon 
Julce, mustard. paprika, and remaining 1 
teaspoon salt in a blender on medium just 
to. combine, about 5 seconds. With blender 
running on medium speed. slowly pour hot. 
melted butter through center opening in 
blender lid. Process until mixture is smooth 
nd th 


ick, about 1 minute. 

5. Drizzle about /2 cup hollandaise over 
warm casserole. Finely chop reserved 
green scallion parts, and sprinkle over 
top. Sprinkle with paprika: serve with 
remaining hollandaise. SL 
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What do you want 
FOR BREAKFAST? 


San tng Something 
DELICIOUS HIGH IN FIBER 
| 
; 


HEY YALL 


PAVLOVAS & PUNCH 


TEST KITCHEN PRO AND HEY YALL HOST IVY ODOM IS DREAMING OF A y 
WHITE CHRISTMAS. STEAL HER NO-SNOW-REQUIRED IDEAS 


N MANY PARTS OF THE SOUTH, we don't know what it’s like to have 
a white Christmas. Where I'm from, just two counties north of the 


Georgia-Florida 


ne, the month of December is usually pretty warm. 


That's why I love this festively themed party. Decking the halls and 
donning apparel in a snowy scheme is a classic way to get everyone in 
the spirit. (And it’s the one chance between Labor Day and Easter that 
we get to whip out a good white dress and still be fashionable) My 


make-ahe: 


\d vanilla Pavlovas can be a fun DIY dessert bar if you set them 


out with an assortment of toppings, like toasted coconut chips and sliced 


ban: 


as. The Paviovas’ crackly crusts and marshmallowy centers pair well 


with my boozy Triple B Milk Punch. The cocktail gets its name from three of 


the ingredients: bourbon, b 


ndy, and buttermilk. One cool and creamy sip 


‘will put you in a holiday mood, even if it's warm outside. 


Triple B Milk Punch 
This big-batch cocktail is made with 
bourbon and brandy, but you can use the 


same amount of one spit if you prefer 


ACTIVES MIN 


3. cups cold whole mitk 

1% cups (12 02.) bourbon, chilled 

1%: cups (12 02.) brandy, chilled 

cups cold whole buttermilk 
% cup honey 

1s 
4 cinnamon sticks 


tsp. vanilla extract 


1 medium-size orange, thinly sliced 


Freshly grated nutmeg 
Kee 


Whisk together first 6 ingredients ina 
hhalf-gallon pitcher until combined. Chil at 
Jeast 30 minutes or up to 1 week. Pour into 
‘a punch bowl, Add cinnamon sticks and 
orange slices, and garnish with nutmeg, 
Serve over ice, 


White Christmas Pavlovas 

For perfectly round meringues, trace the 
outline of a3 ¥%-inch cookie or biscui 
cutter six times on two pieces of parct 
paper, Place the parchment (circle side 
down) on two baking sheets, and use it 


ment 


cups granulated sugar 


Tosp. cornstarch 


6 large egg whites, at room 
temperature 

M4 tsp. cream of tartar 

Me tsp. salt 

tsp. vanilla extract. divided 

2. cups cold heavy whipping cream 

cup sour cream 

‘Toppings: melted white chocolate, 
‘chopped macadamia nuts, sliced 
bananas, crumbled vanilla wafers, 
toasted coconut chips, sweetened 
flaked coconut, sliced almonds 


ipsser anid iotver third positions 


a bowl: set a 


ment on medium-high speed for 1 minute. 
Add cream of tartar and salt: 


running on high speed, add sugar mixture 

2 tablespoons at a time. beating just unt 

glossy, stiff peaks form and sugar is 

almost dissolved. about 2 minutes. (Do 
overeat.) Reduce speed to low, and | 

beat in ¥/z teaspoon of the vanilla 

2. Gently spoon about / cup egg white 

mixture onto prepared baking sheet ina 


3% 
18g, white mixture, creating 
on the 2 prepared baking sheets. 


inch circle. Repeat with remaini 


circles to! 


3, Bake in preheated oven until meringues 


have formed a crust. about 1 Ys hours. 


rotating baking sheets between top and 
bottom racks halfway through bake time. | 
4. Turn oven off. Let meringue 

9 with door closed until comp! 
with dry and shiny tops. at least 3h 

hours, depending on the hum 

of your kitchen. (They should have crisp 
exteriors and interiors.) 
5. Meanwhile, chill bow! of a stand mixe 
Pour whipping cream into chilled b 


beat with a 


spee 
Add 56 
form, about 


tit pes 


1 teaspoon vanilla u 


mb 


6. Arrange men na serving platter. 

and top each with about % cup whipped 

cream mixture. Garnish Paviovas with 
toppings. SL | 
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TIPS AND TRICKS FROM THE SOUTH’S MOST TRUSTED KITCHEN 


Ww 
Rule the Roast! 


Our best advice for prime rib, pork crown roast, and other impressive cuts of meat 


Budget Cuts, 
| Big Flavor 
| Affordable alternatives 


to three favorites 
IF You LIKE 
PRIME RIG, TRY: 
Top Loin Roast 
A 


alled a strip loin 
roast, this flavorful, 

well-marbled cut is where 

strip steaks come from. 


IF YOU LIKE BEEF 
TENDERLOIN, TRY; 


E; 


Similar in 


e of Round Roast 


and shape 


CLEAN THE OVEN | SEASON WELL LET IT REST PULL IT EARLY 
Ifyou're c 
roast, like pr 


Some recipes c On the day before 
for the meat to be 


cooked at a very hig! 


you plan to cook 
ihe 


IF YOU LIKE PORK 
CROWN ROAST, TRY: 


season 


it generously w 


Bone-In Pork Loin 


salt and pepper and 
beginning or 
the cooking process. 
Ifyou're startin 

out with a hot ove Ume allows the salt 
make sure that itis to perme 
clean to prevent it and helps the surface 
from smoking up dry out, which creates 
the kitchen. anice crust 


10 two hours, 
ling on its size 1 and letit rest SL 


“Always slice a roast against the grain. No matter the type 
of meat, if you cut across the fibers, it will be more tender 


—Pam Lolley, Test Kitchen Professional 
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ADVERTISEMENT. 


Superior 
Protection, 
Airflow & 


lergens & Particles down to 
0.1 microns. 


Reduce Moisture Loss by 88% 
TAlencing cate oft Uy 


Ifyou wear a mask, shouldn't it be designed 
to protect you? MyAir advanced filtration 
system supports hydration and fiers out 
the things you don't want to be breathing 
Reusable and washable mask, replaceable 
filters. 

See website for many fabric choices 


Save $5 Ir de SL2ODE 
WWW.LYNCHCREEKFARM.COM 


Give The Gift Of Movement! 


Cubil is the easiest way to get f 


hile you sit™, The Cubii compact seated 
while you sit - whether it's from your favorite 
elliptical motion is whisper-quiet and lets 
ve mobility, and keep moving from 


elliptical lets you keep 


hair or your desk. It 


tlessly burn calories, 


1g & 30-Day Risk-Free Trial 


q Call 


se gift for free! 


A Better Art Kil 
PAINT BY SHADOWS. 


Everything paint by 
numbers is 


Everything paint by 


1096 off code: sid10 5 al nel 
The Perfect Gift IRS AS 
BlendJet 2s the hottest gift 
cof the holiday season! This 
portable blender s powerul 
quiet, waterproof & sit 


Celebrate the Table | can't sleep? 


Your pjs could be the 

connect, relax, and share buld be 

‘ameal, Shop 11 million | _ Problem. Try moisture 

dear | wicking pajamas for better 

Lecce sleep! Use code $2020 for 
ic coy 10% off sleepwear 


Create a special pl 


Personalized jewelry 
the BEST Christmas 
Gift Ever! Each piece can 
be customized with names, 
Initials, dates or special words 


ory-soaked 


silver, 


te jewelry & wa cleaning! In 16 colors. Free each plece unique & 
and more. FindJoyful Stay Cool. Feel Dry 2-Day S&H, Save up to meaningful! SAVE 30% OFF 

tablescapes & gift ide Sleep Well 25% this Black Friday at Code: SOUTHERN3O 
Replacements.com www.cool-jams.com | blendjet.com/SouthernLiving thevintagepeart.com 


TO ADVERTISE: CONTACT ALYCIA AT MI INTEGRATED MEDIA, 860-542-5180 OR ALYCIA®MI-MS.COM 


AKINGS)SCHO 


IPS AND TRICKS FROM THE SOUTH'’S MOST T 


Icing and Piping Pointers 


1 Four foolproof tips from our Test Kitchen Professionals 


Rise 


PRACTICE, PRACTICE 


Save time by using one royal icing for piping 
(decorating) and flooding (filing in) cookies. 
The icing should have the consistency of 
Elmer's School Glue: thick enough to hold 
its shape when piped but thin enough to 
flow through the piping bag or tp. 


Once you have piped a border edge 
around the cookie. tlood it quickly with 
Jcing. Then use a toothpick to carefully 
spread icing to the border, smooth out 
Jumps, and pop tiny alr bubbles. 
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Start by piping a few lines and circles on 
parchment paper or a dry surface. If you 
have trouble getting the icing to flow ina 
smooth line, It is too thick and needs more 
‘water. Ifit flows out like honey and doesn't 


hold its shape. it is too thin 


If you want to add decorations like stripes, 
dots, or letters, first let the bottom layer of 
Jcing dry for at least 30 minutes. 
‘This will prevent the icings from 
blending together, 


RUSTED KITCHEN 


Your Best 
Batch Ever 


Three tricks to improve 


any cookie recipe 


CHILL OVERNIGHT 


pokies made with chilled dough 


read less as they bake because 


the fat takes longer to melt. An 


overnight rest in the refrigerator 


also helps the flour soak up liqui: 


inthe dough, making the treats 


1¢ better and bake more evenly 


USE PARCHMENT PAPER 
For neater cutout cookies and less 
mess, roll out the dough on a pie 
of parchment paper. Transfer the 
dough (on the paper) to a baking 


sheet. Cut out 


apes, and remove 


any scraps 


DON'T SKIP THE COOLDOWN 3 


When making multiple batches of 
cookies. don't scoop raw dough 


onto hot baking sheets that were 
just in the oven 
by runt 


between batches. 


‘001 sheets quickly 


Ing cold water over them 


cor 


Trusty Tool é 
flexible fish sparula makes 
okies off baking sheets 


Athi 
transferring 


a breeze. New Star Foodservice : 
43068 Wood Handle Fish Spatula, 
$8: amazon.com SL 


| ReynoldsWrap  ) 


. 3 
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Better Early Than Never 


As the shoppers rush home with t 


RICK 


ILLUSTRATION 


OMETHING must have 
happened to make me this 
way. | must have wandered 
away from my mother in a 
crowded Kmart long ago 
and been swept away ina 
crush of wild-eyed, frenzied 

shoppers before my mom reclaimed 

me somewhere between the ladies’ 

unmentionables and the layaway 
Anyway, I've never understood last- 

minute Christmas shoppers, though 

Tadmit I've mostly witnessed them 

from afar. I don’t like to get too close. 1 


230, 
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ir treasures, I'll stay out of the fray 
by 
BRAGG 


BY JOHN CUNEO 


wonder if they might be a little crazy to 
wait so late. It Just seems strange to me 
to see a checkout line a quarter-mile 
long of sniffing, red-faced, impatient 
people and think. “Man, I need to go 
get right in the middle of that 

I know we all sometimes forget 
essential things—like pecan-crusted 
cheese logs or 5-gallon buckets of 
caramel corn—that slip our minds in 
the holiday rush. It just ain't Christmas 
without jalapefto cheese straws from 
TJ.Maxx or a slab of fruitcake from the 
day-old bread store on US. 431 


But | know people who relish going 
out in the storm, who wait til the last 

second because they like battling for the 
last three-quarters of a parking spot at 
Target and must engage in at least one 

yelling cuss fight outside the Dollar Tree 
With a woman with a weeping toddler 


on her hip, a peppermint latte on her 
breath, and a return slip in her teeth 

Men, I believe, are the worst. They 
behave as if the holiday were a thing 
that just occurred to them at 7:59 pm 
on Christmas Eve. You'll see them 
standing in line at Walgreens, a litte 
bewildered, holding an assortment of 
sugar-free chocolates and a Chia Pet 

These are not bad people. These are 
good, brave souls, They are just drawn 
to it. And if you are one of them, well, 
you know who you are. 

Tunderstand the idea, the notion of 
Bob Cratchit frolicking through a busy 
London street gazing in windows full of 
plump geese, hearing carols in the air 
and smelling roasted chestnuts. But I've 
never met Bob as | slogged through the 
rain from my parking spot in Cambodia. 
searching for holiday-themed Pringles 
1 the last lonely roll of tape. So | 


swing to the other extreme. 

By July 4, I'm usually adding the 
final items to my gift list. And by mid 
August, it will all be done, though it 
is hard to find any decent Christmas 
wrapping paper next to the marked 
down flip-flops and sunblock. If there's 
any other required shopping, It will be 
over by Labor Day. I refuse to wade 
out into the madness of October to put 
the finishing touches on my holiday 
preparations. I'm done so early that I've 
been known to hand out presents that 
are covered ina thin film of dust 

But I can’t say I haven't picked up an 
occasional last-minute tem, I mean, 
they don't erect that teetering tower of 
butter cookies at the CVS Pharmacy 
till almost Halloween, si 


Think all bladder leak pads feel the same? 
Then you haven't tried this one. 
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